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C. E. BICKFORD & CO. 


COFFEE BROKERS 
AND AGENTS 


Since 1886 


NEW YORK NEW ORLEANS 
120 Wall Street 427 Gravier St. 





COLOMBIA ... 


home of PREMIUM coffee 


The cherry is picked by hand in Colombia, for only the deep red 
cherry must be harvested. In order to ensure crops of uniform 
ripeness and quality, the picker returns to the tree many times during 
the harvesting season. Such selective harvesting is one of the 
factors reflected in the superior aroma and flavor of Colombia’s 
premium coffees. It is one of the many reasons why coffee from 
Colombia is the best in the world. 


120 WALL STREET, NEW YORK 5, N. Y. 


National Federation of Coffee Growers of Colombia | «-~-: « 


Pan-American Coffee Bureau 





With 09 O00 O00 people 


now being taught* what 
good coffee really is... 


YOU'LL BE JUDGED MORE THAN 
EVER BY THE COFFEE YOU SERVE! 
ee. eee 


ee gma’ 
in the distinctive new series 61 


featuring the remarkable GRIDDED RISER 





BREWING METHOD 


Water at 
190 to 210° 
temperature 





Level bed of ground coffee 











The Gridded Riser, recommended by the Coffee Brewing Institute 
is Cecilware’s new quick-acting coffee basket that utilizes a 
standard coffee bag and takes the droop out of it. It forces all 
the water to filter faster through the coffee bed for uniform 
and correct extraction. 


Good coffee’s the lifeblood 


CECILWARE URNS SERIES '61 and Cecilware’s Serieg urns can help 
Stainless Steel you make ita high j Ome producer, eo "e modern 
nis 


inside and out, wigffa a simplifije t 
TWIN URN with extra large water allows you to maj use of ae 1g method 
Cof 


capacity. Twin-3 or Twin-5 gal : wiatie ] ° ec d 
coffee capacity, gas or electric nama — y as demo we ca ng 
Standard, Custom and DeLuxe Fry! Just two easy s g 

models. Prices start at $385.00 ust t — o a 


at once, quickexgip 

SINGLE URN with extra large te Aino? 

ee eee. 2 eS ae. a Coffee made in Qeci Aa WF) zood it # 
capacity, gas or electric 

Standard, Custom and DeLuxe creates the dem@pd seco IgGs Raf or wall 


models. Prices start at $195.00 your equipment paler He'll Bt thend he p 
for your special n@qds d for ogMnew catalogy=22 
A new series of full page ads in CECILWARE-COM ’ 


national consumer publications 7 
by the Pan American Coffee Since 1911, more than a mi 
Bureau is stressing the 199 Lafayette Street, New York 12,N. Y. 
importance of properly 
brewed coffee 





Cecilware also makes an extensive line of cooking equipment for fast 
food service. You'll find these products illus 


Gas Fired Charcoal “ 
Broiler 
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ABO VERDE: $.TOME 


THEYARE SWEET AND THEY 
WILL BRING DOWN THE COST 
OF YOUR BLENDS 


5 JUNTA DE 
EXDORTACAO 
_ DOCAFE x 


HEAD OFFICE: RUA AUGUSTA - 27 -LISBON 
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COE SS ARK-TITE 
bag gives longer protection 


Longer shelf life and better flavor mean greater acceptance for your coffee 


The ark-Tite,” Pfichilwn lined for just this needed protection, 


ensures maximum flavor retention as much as three times longer than 


conventional bags — a strong sales advantage over competing brands 


And look how it lowers your costs — 





1. Longer shelf life allows for larger orders, fewer deliveries 

2. Fewer returns due to pilferage-proof, heat-and-glue-sealed bags 
3. Does away with store grinding. 

In effect, the Ark-Tite solves many store problems, helps satisfy buyers, 

strengthens your sales story — makes selling almost easy. 


Ask your A & S salesman to demonstrate the Ark-Tite. It’s a bell ringer! 


ARKELL‘» SMITHS 


Executive Offices: 500 Fifth Ave., New York 36 


Manufacturing Plants at: Canajoharie, N. Y. * Wellsburg, W. Va. 
Mobile, Ala. * Hudson Falls, N. Y. 


—The Oldest Name Wt aper Bags . 
“Pichi is a Registered Trademark of the Goodyear Tire & Rubber Company 





ROBUSTA 
COFFEE 


from 


IVORY COAST 


@ Increasingly popular because of uniform blend 


ing quality. 


@ Onality assured through modern preparation. 


CHAMBER OF COMMERCE 


P.O. BOX 1399, ABIDJAN 
IVORY COAST, FRENCH W. AFRICA 


United States Representative 

French Overseas Territories Division 
Commercial Counselor to the French Embassy 
610 Fifth Avenue, N. Y. 20, N. Y. 

Cl 5-7974 


, ’ ' 5 ee 
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Top photo shows a view of the modern city of Abidjan, the main port of Ivory Coast. The second photo illustrates 
a typical coffee tree nursery in the interior. The third photo pictures the spraying of coffee trees with up-to-date 
equipment. On the lower left is shown a native type drying bed, although the more modern method of drying on 
concrete is widely used. The center picture illustrates one of the mobile hulling units in use in Ivory Coast. On the 
right is shown one of the new cleaning and warehousing plants in Abidjan. 
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THE 


Heart 


OF YOUR URN 
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T HOSE figures may have no 
meaning to you, but they are the 
number of times a TOMLINSON 
NO-DRIP FAUCET has to operate 
in comparison to the other 
operating parts of the average 
coffee urn. Thus the coffee urn 
faucet 7s the Heart of the Urn. 
For the maximum in trouble-free 
service... Be sure your urns are 
TOMLINSON equipped. There 
is no substitute. 


The sign of distinction and quality service 


OMLINSON NO-DRIP FAUCET COMPANY 


1601 St. Clair Avenue * Cleveland 14, Ohio 





If the customer roasted his own, 


a eR ot 
he couldn't get frachar coffee 
a. 





lav-0-Tainer 
coffee bags 


by SHELLMAR-BETNER NEW! Fiav-0-Tainer amy 


in Giant Sizes 


gta 
Now Flav-O-Tainer COFFEE 
: Pp , bags are available in 
Fresh-roasted flavor is something you can't giant sizes—up to 25 
; : ; sounds. If you package 
duplicate. But you can save it. Just seal it cules tar tnathuionsl 
use, ask about our large 


tight in Flav-O-Tainer coffee bags. Flav-O-Tainer bags. 


Flav-O-Tainer has a Pliofiln’ lining and heat 


sealed seams. No oxygen can get in. No flavor 
can get out. Flav-O-Tainer actually keeps 


coffee fresh three times as long. CONTINENTAL E CAN COMPANY 


You might expect to pay more for E> SHELLMAR-BETNER DIVISION 
Flay-O-Tainer protection. But you don’t! 

Flav-O-Tainer coffee bags are the smart, South Gate, Calif. Mt. Vernon, Ohio Devon, Penna. 
thrifty way to package coffee. Call QUALITY PRINTERS AND CONVERTERS OF FLEXIBLE PACKAGING MATERIALS 
Shellmar-Betner today for full information. — +1, the Goodyear T. & R. Co. 
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West Coast: Hall 


“It’s a great business, 
but . . .”: Rosen 
Trends in green coffee: Hooper 
Supports, prices and demand: Schmidt 
Coffee’s paradox: Irving Manning 
“On to Pebble Beach!”: 
Schimelpfenig 
African coffee via 
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Coffee in Portland’s economy: Guer'n 


Other Articles 
U. S. weighs shift to support 
of coffee agreement 
USDA ups estimates of world 
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Coffee in South Africa 
Think you've got problems? 
Look at the headaches here 


Processing instant tea 
One of the first articles 
on a commercial operation 
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Improved TeaMaker 62 
Brewing problems solved 
in new production model 


“Take Tea and Seed” for IGA 
Heads Salada Tea operations 
Chittagong’s growth as a tea market 
Exports of Japan tea 
Taiwan sees 30,000,000 Ib. 
The tea of Lo Chan 


exports 


FEMA Convention 
Vanilla, additives up for 
discussion: Hess 
Convention program: Heinz 
Flavor research: Jorysch 
Consumer trends on flavor extracts: 
McCormick 
Progress on standards: Laughlin 
How high is the price of 
vanilla?: Triest 
Food additive legislation: Hall 
Woolf 
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Coffee movements 
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Publication in Coffee, Tea, Spice, Flavor 


“THEY'LL HELP YOU 
CASH IN ON 
THE TREND TO 


TEA & 
“@ COFFEE” 


Lovis Kaplan 
President 
Cecilware-Commodore 


CECILWARE 
DOUBLE Decanters & Urns 


for doubled iced beverage sales! 


doubled. .inglass;2,3 and 








5 gallon Twin 
capacity models 





re-doubled! T 


steel; holds 
3 gallons 
of tea 

and 2 of 
coffee. 


in stainless | iy 
x 
| 


These attractive double 
decanters create impulse 
buying of America’s popular 
cooling drinks for warm 
weather. Talk to your equip- 
ment dealer now. Double 
decanter DD-23, $99.00 
Twin glass urns start at 
$165.00. Write for new 
catalog #22! 


( ‘ot fe f 
by the 
gallon 


" CECILWARE-COMMODORE 
199 Lafayette St., N. Y. 12 





Today's Best Granulator Buy: 


4 BURNS NO.38 


MORE AND MORE coffee companies throughout the country — and overseas, too 


— are enthusiastic users of the Burns No. 38 Granulator. It 
produces a wide range of sharp, uniform grinds, and produces 
them consistently. 


THE No. 38 GIVES YOU every bit of its rated capacity — 600 Ibs. per hour on ultra-fine, 


up to 1200 Ibs. on coarse settings. The results are so uniform 
that the No. 38 is ideal for vending machine grinds. And special 
models are widely used for soluble extraction grinds. 


| BIG VALUE | is what you will get for your investment in a Burns No. 38 


Granulator. Ask your sales engineer for a quotation — you'll 
like it. 


AND SONS, INC. 


NEW YORK CHICAGO 
DALLAS SAN FRANCISCO 


ENGINEERS 
600 WEST 43rd STREET @ NEW YORK 36,N.Y. 





U. S. weighs policy shift to support 
of international coffee agreement 





The United States is considering a change in its atti- 
tude on an international coffee agreement. 

The shift was indicated by Secretary of State Dulles at 
a news conference in Washington, D. C. 

Coffee people felt consideration of the change is serious 
and well advanced. Otherwise, they pointed out, it was 
unlikely that the matter would have been raised by the 
Secretary of State himself. 

Coffee futures stiffened under the impact of the news. 
U.S. action along these lines would support the agree- 
ments taken by Brazil, Colombia and other Latin Ameri- 
can countries in the Mexico City Agreement to support 
prices. 

Secretary Dulles said the ‘United States was prepared, 
for the first time, to consult with other nations of the 
Western Hemisphere about problems raised by declining 
prices and demand for their export commodities.” 

He declared there was no single pattern of solution that 
would apply to all commodities, but ‘the general approach 
of trying to find a program which is fair to all and which 
mitigates the grievous consequences of a decline—that is 
something which we are prepared to do.” 

Behind the changing United States attitude is a de- 
sire to avoid financial distress and political trouble, par- 
ticularly in Brazil and Colombia, Washington correspond- 
ent James Reston declared in the New York Times 


Opposed coffee pact before 


“In the past, the United States government, while feel- 
ing that the commodity agreement for sugar worked fairly 


well, has opposed the extension of the device to coffee,” 
Mr. Reston said. 

The idea here has been that the 
world’s largest consumer of coffee and that it should buy 


United States was the 


coffee anywhere it could for the lowest possible price. 

‘Accordingly, United States officials have refused to 
enter into international coffee com- 
modity agreement. Now, however, they see serious trouble 
Guatemala 


negotiations on a 
ahead for the Latin-American nations and 
Costa Rica are involved as well as Brazil and Colombia 
that depend primarily on this one crop for foreign ex 
change.” 

Mr. Reston cited the sag in coffee exports by Brazil 
and Colombia to the United States in 1957, 
1956. Brazil's shipments dropped $76,329,000, to a total 
of $528,402,000 in 1957. Colombia's fell by $24,638,000 

“This is happening when the Soviet Union is in the 
trade drive in Latin America,’ Mr 
Reston pointed out. “The State Department's argument 
is that it would undoubtedly be cheaper and safer in the 
long run to revise our theory about commodity agreements 


compared to 


midst of a major 


than to deal with the economic and political consequences 
of a financial crisis in the coffee-producing countries in 


the south.” 


MAY 1958 


There is, however, serious opposition to this line of 
thought within the Administration, the report made clear 
“The opponents of commodity agreements ask why the 
Administration should start down the road toward more 
commodity agreements when it has had so much trouble 
with trying to fix prices and agricultural quotas at home, 
the report said.” The best market, 
these officials say. Therefore, they are opposed to the 
arguments being heard in the State Department.” 
Nevertheless, political considerations are forcing a re 
view of economic doctrine, the report emphasized 
Secretary of State Dulles said “the United States 
prepared, for the first time, to consult with other nations 
of the Western Hemisphere about problems raised by 
their export com- 


free market is the 


was 


declining prices and demand for 


modities.’ 
Two principles 


told his news conference that this policy 


Mr. Dulles 
represented “a considerable amount of new ground 
Another “new ground,” Mr. Dulles said, is willingness 
of the United States to try to absorb some of the 


itself when declining demand afflicts commodities. 


burden 
The 
example he used was petroleum, a case where the United 
States has cut back its own production at the same time 
that it has cut back imports. 

These two general principles, Mr 
extreme importance and I think will bear fruit He 


there was no single pattern of solution that 


Dulles said, “are of 
said 
would ip 
ply t I] lities, but “the general ap} } t 
iy to all commodities, Dut the genera approach of try 
ing to find a program which is fair to all and which 
mitigates the grevious consequences of a decline that 
is something which we are prepared to do 
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The severity of the economic crisis in Brazil has been 


reflected in the declining value of the cruzeiro. At this 


writing, it has dropped to an all-time low of 120.50 to the 
dollar. At the end of 1957, the rate 


per dollar 


was 90.50 cruzeiros 





Brazil names Guzzo to ICO; 


Sa is alternate director 
Brazil has 
the Brazilian Coffee Institute, as 
hoard of directors he new International 
ization (ICO). 
The decree, signed by Pre 
also named Vito Sa, the Institute’ 
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BRAZILIAN COFFEE and 


The millions of U.S. citizens who will drink 
iced coffee this year naturally do not all 

like the same blend or brand. They may even 
differ as to which is the best way to 

take an iced coffee break. Yet one thing 

is certain—-more iced coffee will be made 
using Brazilian coffees than any other. The 
reason is basic—Brazil continues, year after 
year, to export more of its coffee to the 
United States than any other country. 


Brazilian coffees are unequalled in variety 
and quality. They satisfy a wider range of 
consumer tastes than any other coffee. 
Experts and the general public agree on 

the eminence of their rich body, full flavor 
and aroma. The U.S. taste for coffee has 


been built on Brazils. 


BRAZILIAN COFFEE INSTITUTE 
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the ICED COFFEE CAMPAIGN 


BRAZIL SUPPORTS THE JU. S. INDUSTRY-WIDE 
ICED COFFEE CAMPAIGN 


120 WALL STREET, NEW YORK 5,N. Y. 





USDA ups estimates of 
for 1957/58; sees bigger Brazil crop 


world coffee output 





Estimates of world coffee production for the 1957/58 
marketing season have been increased by the United States 
Department of Agriculture 

USDA's fourth estimate of world output for this season 
is 51,300,000 bags, according to a Foreign Agricultural 
circulat 


This compares with 45,400,000 bags now figured for the 


Service 


1956/57 marketing year. 


USDA's fourth 
ompared to the third, made in December, comes 


The rise in estimate for the 1957/58 
season, 
from an expected jump of 1,500,000 bags in Brazil's pro 
duction, more than offsetting slight declines in other areas. 
World exportable production for the 1957/58 marketing 
forecast at 42,600,000 bags, an increase of 


1956/57 


scason 1s NOW 


230 over 


8,000,000 bags, or about 

Exports of green coffee during the calendar year 1957, 
about 1,500,000 bags below those of 1956, amounted to 
36,700,000 bags 

Exports to the United States during 1957 were only 
slightly below 1956 shipments. There was a larger de 
cline in exports to Europe. 

Coffee production in North American countries during 
1957/58 is expected by USDA to be about 8,300,000 bags 
Exportable production is estimated at 6,400,000 bags 

Costa Rica’s 1957/58 output ts estimated at a 
725,000 bags, ot which 660,000 bags will be exportable. 
Action has been taken to establish a commercial bank, with 


Costa Rican coffee processors and West German coffee in- 


record 


terests each furnishing half the capital. 

Cuban coffee production will probably continue to exceed 
domestic needs, even though the major coffee-producing 
the Sierra Maestra mountain Oriente 


area 1s In region of 


Province, where rebels have been active 

Cuba probably will try to strengthen its export position 
in the world market. A 1957/58 crop of 760,000 bags is 
expected. If realized, it would be the largest on record, 
except for the 1955/56 crop of 906,000 bags 

The Dominican Republic expects 700,000 bags this season 

Honduras will probably have a somewhat larger crop 
than in 1956/57 

Haiti is expected to produce 550,000 bags 

Strong winds in El Salvador during November and De 
cember, 1957, damaged the coffee crop. Therefore, a har 
vest of only 1,350,000 bags is forecast. This would be a 
decrease of 150,000 bags from 1956/57 

During the same months, Mexco's coffee crop was dam- 
aged somewhat by hurricanes, so a slightly smaller crop is 
1957/58 1956/5 


Trees in the higher districts of Chiapas are said to have 


forecast for than was harvested in 
been damaged by the hurricane, and some replanting will 
be necessary. This damage probably will be reflected in 


future crops 
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This year’s crop in Guatemala should set a record of at 
least 1,300,000 bags. 

Coffee production in Nicaragua for 1957/58 is estimated 
at 375,000 bags. Nicaraguan production has been fairly 
stable for several years. 

South American exportable production of green coffee 
for 1957/58 is now estimated at 26,800,000 bags, compared 
with 18,500,000 bags estimated for 1956/57 

Brazil's 1957/58 exportable production is now estimated 
at 19,500,000 bags, 67° above the 11,700,000 bags ex 
portable in 1956/57 

This year’s crop in Sao Paulo, the largest producing state, 
Parana, 


= 


is expected to increase by about 50% over 1956/57. 
the second largest producing state is expected to double 
1956/57 production. Sizable increases are expected for the 
states of Minas Gerais and Espirito Santo. 

The IBC (Brazilian Coffee Institute) has purchased 3.,- 
500,000 bags from this year’s crop. Three million bags are 
said to be Santos 4’s and better, while 500,000 are lower 
grades from Rio and Vitoria. 

Reports from Colombia still indicate a large 1957/58 
crop—7,000,000 bags, with 6,200,000 bags exportable 
Total production estimated for 1957/58 is 9% above that 
now figured for 1956/57. 

Drought conditions may have affected the quality of some 
of Colombia's coffee this year, and thereby reduce actual 
exportable production. 

The coffee production trend in Ecuador is upward. 

Venezuelan production still remains below prewar, but 
weather is reported favorable for this year’s crop. There are 
about 60,000 coffee farms in Venezuela, with a total of about 
840,000 acres. 

The Ministry of Agriculture recently announced a Coffee 
Development Program under which 46,200,000 bolivars 


(Continued on page 58) 
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Consistently uniform, 


fully developed roasts 


with high cupping quality 


ROASTER 


R , ( | oe hick GUMP IDEAL EXHAUST PURIFIER 
NOasts trom rulnp Xay Nox loasters test high in cup P . og: . 

and keeping qualities , . . roast after roast... day after A unique, simplified unit that 
day. The Kay-Nox brings the various coftees in a blend eliminates objectionable smoke 
to full development simultaneously, and retains the choice and roaster by-product exhaust, at 
characteristics of the green coffees to a Maximum degree. low cost. 


One reason is the balanced utilization of both clean, 
penetrating radiant heat and convected heat. Another 
reason: there is no recirculation of the heated gases. Each 
roast from a Ray-Nox is sweet, clean and bright. Duo 
Set Controllers assure uniform development from batch 


to batch. 


Roasts that excel in aroma and full-bodied flavor help 
build coffee sales—but that’s not the only feature of the 
Ray-Nox Roaster. Costs are low ... in gas and power 

in maintenance and repairs. Stainless steel con 
struction of cylinder, flights and canopy simplifies the 
cleaning job. 





These are the advantages you want in your next roaster 
installation. Write for detailed information on Gump 
Ray Nox Roasters, without obligation, 











- a Cc) U RA | od Cc © = 13125. Cicero Avenue, Chicago 50, !Ilinois 


Engineers and Manufacturers Since 1872 
GUMP RAY-NOX COFFEE ROASTERS +» GUMP COFFEE GRANULIZERS + IDEAL GREEN COFFEE CLEANERS 
BAR-NUN ‘‘AUTO-CHECK’’ NET WEIGHERS « BAR-NUN BAG FEEDERS, OPENERS AND WEIGHERS 
DRAVER COFFEE BLENDING SYSTEMS + ELEVATORS AND CONVEYORS + EDTBAUER-DUPLEX NET WEIGHERS 














Old Judge Coffee’s 100th year 








past 100 years. 


Cofttee has 
Sources of supply, techniques of processing, methods of 
these are far 


come a long way in the 
distribution, patterns of consumption all 
different today than a century ago. 

The drastic changes are reflected in the history of a 
St. Louis, Mo., coffee roaster. This year the Old Judge 
Coffee Co. is ticking off its 100th year. 

A 100th anniversary is not too common an event. The 
pressure of years and changing economics takes a rather 
toll, many other in 


dustries, know only too well and too sadly 


heavy as oldtimers in coffee, as in 


They are a select group, the companies which reach 

the century mark. Giv e them your respect; they deserve it 
Honor especially the firm which not only reaches its 

100th year, but does so imbued with far more vigor and 

it ever had before 

This company is not just mark- 


It's rolling smartly past that 


youth than 
Consider Old Judge 
ing its 100th 
milestone into a new period of aggressive growth. 
For St. Louis, Old Judge’s home city. the anniversary is 
reflecting the growth of that 


anniversary 


something of a civic event, 
Midwest metropolis 

The St. Louis Globe-Democrat published a special roto 
gravure anniversary section as part of its Sunday, April 
13th, The 
the foreground, coffee being poured into a 


issue. 12-page section had a color cover 
showing, in 
cup, with smartly dressed people in the background. The 
section carried the title: “Old Judge—100 years of fine 
coftfee—1858-1958 

Inside were articles on the history of Old Judge, de- 
velopments in coffee processing and the romance of coffee 
Friends of the company took advertising space to offer 
public congratulations on the anniversary 

In 1858, St. Louis was a border town, a point of de 
parture for all points west, the Globe Democrat recalls 
Of the thousands of pounds of coffee that went west, a 
majority came from the company that is now the Old 
Judge Coffee Co 

In the j Flint Co., Milwaukee 
coffee roasters, opened a plant in St. Louis and called it 
the Flint-Crocker Co 
David Gwynne Evans, a native of South Wales, who had 
Milwaukee. In 1858 the firm be 


Not long after that it changed 


middle 1800's. the J. G 


One of the employees was young 
been with the firm in 
came the Flint-Evans Co 
to the David G. Evans Co.., 
Old Judge Coffee Co 
Coffee was the principal product, but the company also 


which eventually became the 


packed related items—tea, spices and flavoring extracts, 
and it even sold coffee roasting machines and grinders. 

The firm's first Morgan Street in 
St. Louis In 1867 it North Second 
Street, then a four-story-and-basement brick building 

In 1875 David G. Evans married Miss Julia Durkee, 
daughter of Dwight Durkee, founder of the first bank 
in St. Louis, the Durkee & Bullock Banking House. 

Two sons were born, Gwynne Evans and Dwight Dur- 
Dwight eventually went to New York to 


were on 
504-06 


offices 


moved to 


kee Evans 


| 4 


establish a successful tea importing business. Gwynne 
went to work with his father at the coffee company. 

St. Louis was booming, and the David G. Evans Co. 
prospered. By 1892 its trade extended “through Missouri, 
Illinois, Indiana, Kansas, Iowa, Nebraska, Montana and 
the south,” according to a contemporary publication, Its 
interests were represented by 25 traveling salesmen. 

When his father died in 1916, young Gwynne Evans be- 
came president of the company. 

The firm was still at the same address on North Second 
Street, although the quarters had been enlarged 

On December 18th, 1917, the buildings were destroyed 
by fire. Gwynne Evans recalls standing there in the freez- 
ing dawn, waiting to tell the employees to go back home, 
that there was no work that day. 

In January, 1918, the company moved into its present 
building at 704-06 North Second Street. “From then on,” 
reports the Globe Democrat, “expansion was the key 
word .. . Today the company has a production capacity 
of over 3,000,000 Ibs. of coffee per month, produces the 
largest selling brand of coffee in the St. Louis area, and 
is one of the largest in the entire Midwest.” 

Coffee distribution and selling have come a long way 
from the early days of the David G. Evans Co. 

In 1858, David Evans received samples of coffee ar- 
riving at the docks on barges, bid for and bought those 
he wanted, blended them, and stored them in the com- 
pany’s warehouse. Each morning the salesmen came to 
the warehouse in horse-drawn wagons, loaded coffee, and 
started on their routes. They called on every grocery 
store or large commercial user of coffee on their routes 

They stopped at each customer twice a day! On the 
way out to deliver the order, on the way back to pick up 
the order for the next day. 


(Continue d or 


This is one of the ways Old Judge Coffee's 100th year was marked. 
The Owens-Illinois Glass Co. presented a gold-decorated soluble 
ceffee jar to Old Judge executive vice president Carl Hull (left) 
and Lloyd Regas (right), Old Judge plant manager. Owens-illinois 
representative James A. Bullock (center) presented the memento. 
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YOUR LOCAL SAFETY COUNCIL 


Help sell the “Coftee-break” 
to America on wheels 


More than a million of these bumper strips will 
be on cars this summer. You'll see them almost 
everywhere in the U. S. and Canada. Their use 
has been endorsed by national and state safety 
groups and government officials. 


This great public service program is an exten- 
sion of the “Coffee-break”’ idea to America 


on wheels. It offers you a tremendous oppor- 
tunity to win good will for your brand—while 
you help to reduce accidents. 


Carry the message below in all of your 
advertising—in newspapers, on posters, 
over TV and especially on radio which 
reaches millions of drivers on the road— 


For safety’s sake — STOP for a “Coffee-break” 


Pan-American Coffee Bureau 
120 WALL ST., NEW YORK 5, N.Y. 





coffee in South Africa 








By MARGOT VAN DER WALT 


Margot van der Walt is public relations officer of First 
National Tea and Coffee Factories, Ltd., Stellenbosch, a 
company founded and run by women. (See: “South Africa's 
‘all women’ tea and coffee firm,’”’ February, 1957, COFFEE & 
TEA INDUSTRIES Page 67.) 


In a young country like South Africa, coffee drinking 
customs are still closely related to the historic past. Different 


parts of the country prefer different mixtures. 


South Africa, perhaps unfortunately, does not drink pure 
coffee only. In fact, the amount of mixed coffee consumed 
is much larger than the pure 
The 
largest selling type contains 
50% coffee and 50% chicory, 


The mixtures vary, too 


or even 6214,% chicory and 


only 371A% coffee 


There are probably two 
this—habit 


The taste for adding 


reasons for and 
price, 
substitutes was ac quired when 
Voortrekkers 
moved away from the Cape 


the pioneer 
into the unknown hinterland 
These people, mostly of 
Dutch descent, were fond of coffee 
from port, they found it difficult to get coffee regularly, 


However, being far 


and in order to make the beverage go further, the housewives 
started adding substitutes, such as dry fruit, roasted, or 
roasted oats, and they discovered that a little sugar roasted 
with the coffee beans made it go much further. 

The result is that up to this day we have the following 
In the Western Province around the Cape Town 
port, people drink pure coffee; in die Cape hinterland, 


} icture: 


people still roast their own coffee and add sugar; in the 
arger towns and cities to the North they drink coffee 
larger t 1 cities to the North they drink coff 
mixtures packed by the manufacturers 


Late in the 19th Century, chicory farming was started in 
the Eastern Province by the British settlers, and then there 
sprang up a whole new industry for coffee. 


During World War II, there was a sudden rise in coffee 
imports, to 70,000 Ibs., which was due to the scarcity of 
War 


tea and also because countries at e. g. Germany—did 


When Marshall aid 
enabled Germany to buy from Brazil once more, prices rose, 
and South African imports dwindled to 37,000,000 Ibs 
in 1950 


not buy their usual quota of coffee. 


At the same time, manufacturers started a price race by 
lowering the selling price of packed coffee, with the result 
that Unfortunately, the coffee used 
in some mixtures was of a very deplorable quality. 


substitutes continued 


South Africans drink a lot of coffee though, especially in 


the country. In 1953, imports were 26,000,000 Ibs., but 
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consumption was 42,000,000 Ibs. of coffee and coffee mix 
tures 

In 1953, South Africa imported 9,000,000 Ibs. of coffee 
from Uganda, 6,000,000 Ibs, from Brazil and the remaining 
10,000,000 Ibs. came from other African and South Ameri- 
can countries, as well as Central America and Indonesia. 

As recently as two years ago, manufacturers did not dis- 
close the contents of their coffee mixtures on the package, 
and housewives did not really know what substitute was 
added, and how much. This has now been changed. Manu- 
facturers must even mention the main content first. Also, 
mixture contains more substitutes than it real 
coffee, “coffee” must not be featured with the 
brand name. 


if a does 


the word 


It is interesting that it was really a newly established all 
women’s company that was indirectly responsible for bring- 
When 


this company started, they marketed three different types 


ing the difference in mixtures under the public eye. 


under one brand name in three different colored packs, 
and they advertised ‘Three different coffees to suit the 
different tastes in South Africa.” Housewives started ask- 
ing the contents of the packages they bought, and other 
manufacturers had to follow suit. 


Today there seems to be a slight trend to switching from 
the 50/50 mixture to a 75/25 mixture, which is a very 
encouraging trend in a market where quality has always been 
second to price. The average price of a good mixture 
(at this writing), is 5/-per pound. 

The non-whites have a special taste. They prefer a coffee 
mixture with a lot of chicory, or with chicory and roasted 
grain. that has a bite in it, 
and only chicory can give that special taste. Therefore 


they prefer a mixture of 75% chicory and 25% coffee 


They like a strong mixture 


The manufacturer and the retailer have quite a task in 
supplying the different tastes of the very heterogenous popu- 
lation spread over such a wide area. 

As is the trend in most countries today, instant coffee 
is on the way up in South Africa. Strangely enough the pare 
instant coffees sell very well, but the future will probably 
be for a mixed instant coffee. Recently more overseas manu- 
facturers of instant coffee have been exporting directly to 
South Africa, so that there are 
market, both from Switzerland and the U.S.A. 
in the cities, instant coffee is gaining. 


now more brands on the 
Especially 


Pleasant new rendezvous for many a city drewler are the 
espresso Italian coffee bars springing up in the large cities, 
like Johannesburg, Cape Town, Durban and Pretoria. Amaz- 
ingly, the majority of South Africans does not really like the 
strong espresso coffee very much, but the coffee usually 
served in cafes and restaurants is of such a quality that one 
rather drinks tea. In addition, the espresso bars add a gay 

(Continued on page 49) 
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No switches 


Years of faithful service have earned the vacuum- 
pack coffee can an enviable reputation. In homes from 
coast to coast, this familiar can—originated by Canco 
—always means coffee at its peak of freshness for that 
full, rich, delicious flavor millions enjoy. 

It hardly seems possible that the vacuum-pack coffee 
can could be improved. But that’s exactly what Canco 
engineers have done, for now they’ve made it easier 
than ever to open! 

Once you start to turn the key on one of these Canco 
vacuum-pack cans, you’re headed for certain success, 
with not one bit of difficulty. Two bead lines—one on 
either side of the tear strip—make sure the strip stays 


TUNE IN Canco’s CBS-T\ show, DOUGLAS EDWARDS WITH THE NEWS, Friday nights. Check 


AMERICAN CAN COMPANY 


A AY FOE 


on this track 


on the straight and narrow. It can’¢ get switched off 
the track. 
Today no coffee container in the world can offer 


you more advantages than the vacuum-pack can 


with the new self-tracking feature. 





Today no coffee container 
in the world can offer you 
better flavor protection 
than the vacuum-pack 
can, originated by Canco. 
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Record single-unit food ad kicks off $500,000 iced coffee drive 


In four-color, this is the spectacular six-page double gatefold 
advertisement which spearheads the upcoming iced coffee drive. 
The Pan-American Coffee Bureau is being joined in the pro- 
motion by two giant food companies, Carnation and General 
Mills. The ad will appear in the June 7th Saturday Evening Post 
and the June 30th Life, and will be the largest single food ad- 
vertisement ever published by these magazines. The campaign 
will also have the support of the George Burns and Gracie Allen 


Marketing 





advertising . . . merchandising . . . promotion 


Record food sales bolster 
economy, Jewel Tea head says; 
cites premium standards 


“The continued record sales of food stores in the face 
of declines in many other areas is a source of strength 
to our economy today,” according to George L. Clements, 
president of Jewel Tea Co., Inc 

Speaking to the 25th anniversary Premium Advertising 
of the Premium Advertising Association of 
the Navy Pier, Chicago, Mr 


of consumers which took 23% 


Conterence 
America at Clements said 
that the same prewar diet 
of their income in 1940 would take only 17% today. 
Because food is such a bargain, consumers have up- 
graded their prewar diet by currently spending 26% of 
their income on food,” he declared 

included William J 
Hecker, advertising and merchandising manager, special 
products division, National Biscuit Co.; Martin Mayer, 
‘Madison Avenue, USA; and Gordon 


chairman of the board of the Premium Advertising Asso 


Other speakers at the conference 


author of Bowen, 


ciation of America 
Mr. Clements told the 
with the 25th National Premium Buyers Exposition, that 


meeting, held in conjunction 


promotions which “benefit the consumer and are for the 
purpose of encouraging her interest in the use of a par- 
ticular product, have a very useful and necessary place in 
food retailing today 

On the other hand, he deplored promotions aimed at in- 
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(@rnation brings out richer coffee fae 


wet hes Ma less calories than cream! 


CBS-TV show, with iced coffee commercials scheduled through 
June and July into mid-August. A complete merchandising and 
publicity package is available for distribution through national 
and local roasters and the 1,500-man combined Carnation and 
General Mills sales force. Details of the campaign were pre- 
sented to the coffee and food trade last month at meetings in 
15 cities across the country. 


creasing the retailer's inventory without building con- 
sumer demand, 

“Today's modern supermarket operator, who is winning 
acceptance of homemakers, is successful because he con- 
ceives of his role as one of anticipating and determining 
his customer's needs and desires and then satisfying 
them,” he said. 

Mr. Clements urged food manufacturers to consult re- 
tailers ‘in advance and on a confidential basis’ in order 
to improve their premium promotions. 

He said that Jewel Tea encourages the merchandising 
of premiums and sets these standards for its own pro- 
motions: 

“The premium must have broad appeal; it must be an 
unusually good value in price, service, convenience or 
some other ‘plus’ satisfaction; it must not take away from 
our identity as a food retailer, or the character or per- 
sonality of our stores as predominant food centers; and 
it must pay its way through increasing customer tratfic or 


sales of the product.” 


James Brennan to head sales, advertising 
for Levering Coffee, as well as Old Judge 


Michael J. Curley, president of R. C. Williams & Co., 
has announced that James L. Brennan, sales and adver- 
tising manager of its Old Judge Coffee Division, St. Louis, 
will also be sales and advertising manager of its Baltimore, 
Md., affiliate, the Levering Coffee Co. 

Mr. Brennan has been with Old Judge for 15 years, 
and has been a sales executive in the food field for more 
than 30 years. He will continue to make his headquarters 
in St 

The Levering Coffee Co., in business for more than 


Louis. 


100 years, markets its Lord Calvert coffee, tea and spices 
throughout the Atlantic Seaboard. 
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Ruffner, McDowell & Burch, Inc. 


Coffee Brokers and Agents 
Established 1896 
NEW YORK: 98 Front Street CHICAGO: 408 W. Grand Ave. 
SAN FRANCISCO: 214 Front Street NEW ORLEANS: 419 Gravier St. 








NICARAGUAN COFFEE 


Our coffee, having a soft quality and exquisite taste, 


always excels in cup tests. 


The flavor and aroma of Nicaraguan Coffee make 
regular consumers. Discriminating individuals who 


have tasted it once, always demand it. 
We have available, for export, two qualities: 


Nicaragua Washed Coffee 


and 
Matagalpa Coffee 


Our soils are considered the best for coffee cultivation. 
That is the reason we grow one of the best coffees 


in the world. 


SOCIEDAD COOPERATIVA ANONIMA DE CAFETEROS DE NICARAGUA 


Member—Federacion Cafetalera de America 


MANAGUA, D.N., NICARAGUA, C.A. 
APARTADO POSTAL 721 Cable Address: “SOCOCANIC” 
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The Pacific Coast Coffee Association's 27th annual meet- 
ing is being held at its traditional place, Del Monte Lodge, 
Pebble Beach, Calif. The dates are Monday, May 19th, 
through Wednesday, May 2Ist. 

Guests arriving Sunday will have an opportunity, that 
evening, to meet PCCA officers and directors and members 
of the National Coffee Association board of directors and 
advisory committee. PCCA will be host at a cocktail party 
from 6:00 to 7:45 p. m. in the Del Monte Lodge’s library 
and card room. 

NCA has scheduled meetings of its directors and advisory 
committee during the PCCA convention. 

On Monday, there will be an Hawaiian evening, with en- 
tertainment and plenty of island music and dancing. It is 
being sponsored by the air lines serving the islands, the 
Hawaiian Visitors Bureau and other agencies, all working 
with the PCCA convention committee under the chairman- 
ship of Ed Johnson, Jr 

A cocktail party preceeding Monday's Hawaiian evening 
will be sponsored by the allied industries, whose chairman 
is L. I. McKim. 

The general meeting Tuesday morning will begin with 
the introduction of distinguished guests by PCCA President 
E. M. Manning, Jr. 

Among the speakers will be John F. McKiernan, NCA 
president; Andres Uribe, representing the executive com- 
mittee of the Pan-American Coffee Bureau; Eugene G. 
Laughery, president of The Coffee Brewing Institute; Larry 
Hunt, of the General American Life Insurance Co.; and R 
Burley, chairman of the Latin American Steamship Con- 
ference. 

Following the general session, the PCCA directors will 
hold a business meeting. 

During the program, John C. division 


Leach, Western 





"Green coffee imports to the Pacific Coast are down 
this year. We like to think of the Pacific Coast as being 
unique, but in this regard I'm sure that we can't suc- 
cessfully claim the usual distinction. 

"We are all aware of considerable efforts on the part 
of the producing countries to do something about the 
effect of this decline on their economies. There is evt- 
dence also of a new attitude of awareness and interest on 
the part of our industry and our government regarding 
these efforts of the producing countries. The whole cli- 
mate, I believe, may well herald an era wherein the role 
of our associations as representatives of the coffee in- 
dustry before public bodies will once 
siderabable importance. 

"This looks like a time when there 
consider individually and collectively regarding our mutual 
welfare. We hope to do so effectively at Pebble Beach 
this May.” 

E. M. Manning, Jr., President, Pacific Coast Coffee 


AgAIN ASSHMe CON- 


will be much to 





Association. 


MAY 1958 


PCCA Convention — Program 


PCCA back at Pebble Beach for ’58 convention 





el | 


By DOUGLAS WOOD 











"Well, let's see . . . The baseball game has been cancelled. You 
could launch it Tuesday afternoon on the tennis courts. Or you 
could fire it when the winning foursome putts it out on the | 8th 
on Wednesday. Or perhaps the Johnsons can make use of it. 
They're throwing a party in Room 304 after the banquet 

But | still think it would make a swell golf prize!" 


field representative for CBI, will put on a demonstration 
of quantity coffee brewing. 

Robert C. Powell, chairman of the golf sweepstakes com- 
mittee, says the Calcutta pool and sweepstakes drawing will 
be handled about the same as last year. The auction will take 
place Tuesday evening. Teams of two players will be auc 


tioned to the highest bidder The proceeds go into the 


Calcutta pool. The sweepstakes ticket sale is open to all 
attending, with the proceeds going into the pool 

Wednesday will be devoted to golf The 
under the chairmanship of Robert A. Manning, has worked 
out the handicaps, and there is an imposing array of prizes 
The Calcutta pool, which will sell teams of two, will be 
Individual low net and gross prizes 


committee, 


scored by net best ball. 
will be awarded as usual. For non-golfers, there will be a 
putting contest. 

The social climax of the convention will come with the 
Wednesday evening cocktail party and the formal banquet. 
Ed Johnson, Jr., has provided for a full evening of pro 
fessional entertainment 

Assisting convention committee chairman E, A. John 
son, Jr., are Reuben Hills, III, Earl Lingle and William 
Seely. 

On the nominating committee are Robert R. Quinlan, as 
chairman, Morris H. Buckingham, Peter Folger, W. O 
Granicher, E. T. Heathcote, H. O. Knecht, Manny Rosen 
and Henry Schmidt. 

Chairing the resolutions committee is A. C. Glover, as 
sisted by John Beardsley, O. L. Granicher, Charles E. Mack, 
E. L. Shaw and J. A. Thompson 
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M:-J:B Co. 


COFFEE - TEA «+ RICE 


665 THIRD STREET LOS ANGELES @ PORTLAND 


San Franciso, Calif. SEATTLE @ SALT LAKE 





Greetings and best wishes to the 


Pacific Coast Coffee Association on 


the occasion of its annual convention, at 
Pebble Beach. We look forward to a 


meeting filled with good fellowship. 


EK. A. JOHNSON & CO. 


166 California St. San Francisco, Calif. 
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San Francisco's Oakland Bay Bridge. 


the coffee year on the West Coast 





By MARK HALL, San Francisco Representative 
Coffee & Tea !ndustries 


Western coffee men have had a chance to study eco- 
nomics on a vast, scale and they have been eager students. 
Before them has unrolled the great drama of that basic 
principle of economics, the law of supply and demand. They 
have observed producing countries listening to the siren call 
of high prices, yield to the temptations of big profits, the 
mirage of greater plantings, and put their faith in artificial 
Confounded, they have watched these countres 
They have 


markets. 


drift close to the hidden shoals of disaster 
looked for some voice of authority with the courage to face 
the situation. 

Here is how they size up the picture, and some of their 
questions 

Ofhcial faith is now put in controls, moratoriums on ex- 
This may 
stem the flood momentarily, but what will they do with a 


sea of 15,000,000 bags surplus for Brazil alone, with in 


ports, sacrifice quotas, withholdings and taxes. 


creases still to come in the future? 

How this situation came to be may be purely academi 
now. but it is well to remember that Brazil once tried to 
peg coffee prices at 80¢ with the result that she lost sales 


Now she 


at that, milds can take advantage of the price and sell. An 


to milds. would settle, maybe, for 53¢, but even 
obvious lesson would seem to be that no one producing 
country can control prices unless she is willing to sacrifice 
her markets 

The coffee importer is not particularly happy about this 
weakness in the market. Falling prices increase his risk and 
difficult 
situation, either 


The roaster is not 
He has to 


can never tell when the 


make an adequate profit very 
taking any satisfaction in the 
buy from hand to mouth, for he 
coffee he just bought, reaching the consumer market, might 


fall in price again. 


958 


In all this situation, there was heard 
with great clarity words of a man from Brazil. Dr. E 
Camargo, of the Health Ministry of Brazil, at a meeting of 
the Brazilian Rural “The time has 
defend economy Either 


Brazil prepares herself to live under the natural law of sup 


the confusion of 


Confederation, said, 


come to act to Brazil's coffee 
ply and demand or she will be totally defeated in world 
markets 


is the fruit of Brazil's policy of expecting to impose a high 


The underconsumption of coffee in the world 


price in the consumer market without being able to control 
supply 
sumption throughout the world, it is necessary to accept the 


To be consistent in a plan to increase coffee con 


law of supply and demand. Brazil's policy should not be 


that of upholding present prices but of concurring in 


reduction in price compatible with the possibilities of con 


sumption and more favorable to a policy of expanded 


sales 
Looking back over the last coffee, e can set 
the efforts of 


production and surpluses building up 


year if 


governments to effect controls of the large 


Great wisdom and 


to make these efforts success 


restraint will be necessary 


The answer to the problem is not easy 
1957 had left the market 
dull, as the month of May approached. Political difficulties 
in Colombia brought about a spurt in buying, but that was 


As the 


devaluation in 


Buying in the early part of 


soon over. summer came, there was no improve 


ment. Fears of Colombia, buying by the 


Colombian Federation ,and other efforts were made to sus 


tain prices, but weakness continued During this period, 


decrease | the shipment of cot 
Pacific 


Coast 1s one oft the most rapidly growing sections of the 


there was a considerable 


fee to the Pacific Coast In spite ol the tact that the 


(Continued on par ) 











REMINDING YOU THAT 
GOOD BLENDS ARE MADE PERFECT 
WITH 


SALVADOR 
COFFEES 


COMPANIA SALVADORENA DE CAFE, S. A. 


San Salvador -_ El Salvador 





Cables: Coscafe Acme Code 




















COFFEE 


American Trust Company has long 


played an important part in the 
financing of all phases of thecoftee 
industry. We are keenly interested 
in maintaining and building the 
San Francisco Bay Area’s position 
as one of the leading coffee centers 


in the nation. We invite inquiries 


AMERICAN regarding your financial needs. 
TRUST 
COMPANY HEAD OFFICE 
Were) SAN FRANCISCO 
Since 1854 Resources Over $1,500,000,000.00 


Member Federal Deposit Insurance Corporation 
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“It’s a great business, but...’ 


PCCA Convention — People, Problems 


’ 





By MANUEL J. ROSEN, Director 
Roast Division 
Pacific Coast Coffee Association 


Here it is West 
time tor the members of the Pacific Coast Coffee Associa- 
tio to gather at the luxurious Del Monte Lodge at Pebble 
It’s also time to bid 


convention time in the again. It’s 


Beach for a few days of relaxation, 
welcome to guests from all over this country and from 


coffee producing countries, and to renew old friendships 


The setting is ideal, with the lodge and the golf 
course fronting on Monterey Bay and the blue Pacific 
Ocean. Across the bay may be seen the quaint, artistic 
The atmosphere is conducive to good 


So the members of the trade lay 


village of Carmel. 
fellowship and gaiety 
aside for a few short days the more hectic problems of 
the coftee business. 

Are there real problems 
Does 


the coffee business ever seem perplexing, contradictory, 


What is there to relax about? 
in the coffee business? Are there hectic problems? 
confusing ? 

Ah, just ask any coffee man. He'll tell you! Problems? 
Why, every mintue, every hour, every day there are 
nothing but problems. To buy or not to buy what 
. . Why aren't there any offers when 
Why aren't roasters buying 
when there are abundant offers? Will that ship sail 
on schedule ? . Where are those documents? How 
out a quality blend with green coffee at these 


will the market do? 
roasters want to buy? 


can we put 
prices? . . . Is the September “M” position a safe huy ?. 
Why are the phone circuits busy at a time like this? 
Will instant coffee ever sell at a regular price? .. . What 
will happen to Brazil? . . . To buy or bid off Wa¢? 
What 


Ask any coffee man. 
contradictory, confusing” 


if there is a frost this year ?. 

He'll tell you that “perplexing, 
hardly begin to describe the 

cottee business! 

Now, why should that be? What is the magnetic force 
that holds sway over the coffee man? 

daily trials and tribulations, there must be some compen- 

Yes, there most 


In spite of the 


sating factors on the positive side. 
certainly are! 


Number one is the commodity itself—COFFEE. Where 
is than an article more fascinating or more romantic? 
The very name of coffee touches off a spark like a genie’s 
lamp, bringing to mind faraway thoughts of Arabia and 
a goat herd noticing some strange red berries . . . of 


Turkish soldiers preparing a strange beverage while be- 
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sieging Vienna or Venetian traders singing the merits 


of a new product 


Say ‘coffee’ ‘and you speak of any of the tropical 


climes of the world, The language spoken where the 


bean is brought forth might be Portugese or Spanish 
Arabic or African dialect, French or English. But it 


ends in the international cup of friendship cottee 


pres 1Ous 


There he is with 


But let's not forget the delight of handling our 


commodity. Just watch the coffee man 
a tray of the green beans, picking up a handful, fondling 
them, letting them dribble through his fingers. All the 
senses are alert to the beauty of the green gold, But this 
is just a prelude to the joy of sniffing the delightful 
aroma of the roasted coffee and tasting the wondertul 
brew. No wonder the cottee man loves his business! 


Here is a business that 
calls for rugged individualism, Each 
a command decision. The market is Is this the 
time to buy ? to sell? to hec« ger to do nothing ? The 


coffee man is on the spot; he has to have an answer now 


There is yet another aspect. 
moment demands 


moving ; 


And fortune is riding on this answer. There is no social 


security here. This is no place for the faint-hearted! 


There is more stimulation to coffee than just in the 


No wonder the coffee man loves his business! 


cup. 


Competition may be fierce and intense, but still there 


Is a certain camaraderie among cottee men Competitors 


other, and sit down to discuss their 
The coffee 
sist of a relatively small group who are therefore closely 


knit. 


It's a great business. But at convention time it’s nice 


trade with each 


mutual problems. men of this country con 


There is a feeling that here ts 


group 
get away and relax a little 


General Foods names Dr. Buchanan associate 


director for product development research 
Dr. Ben F 


of product development of the General Foods Cent 


vey K. Murer, director of research, has announced 


Buchanan has been named associat 


Dr. Buchanan is in charge of the development 
products and processes, the improvement of quality 
processes, the investigation of new raw materials and 


velopment of by -produc ts 








THROUGH THE YEARS A DEPENDABLE MARK 


Coffee I mporters 


OFFICES AND REPRESENTATIVES 
IN ALL PRINCIPAL PRODUCING AREAS 





——-VOLKART BROS. inc. 


120 WALL STREET NEW YORK 5, N. Y. 
HAnover 2-9400 CABLE: ''VOLKART" 








Turrait & Cie s. A. 


COFFEE and COCOA BROKERS 


Representing Main French Shippers fer Export 
and Reliable Shippers for Import to France 
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PCCA Convention — Green Coffee Trends 


trends in green coffee 








By JOSEPH G. HOOPER, JR., 


Looking back a dozen years, one can see total world 
supplies of coffees in 1946/47, 1947/48, and 1948/49 
averaging over 51,000,000 bags per season. From 
seasons just mentioned until during 1950/51, 1951/52 and 
1952/53, world supplies declined to around 46,500,000 bags 
Since then, in- 
creasing production has 


those 


pe r season. 


caused ever growing carry- 
overs at the end of each sea- 
son 


In review, it becomes ap- 


parent that for the past 12 
seasons there never has been 
even one season in which sup- 
plies were not in excess of 
world requirements by several 
million bags 

Carryovers of coffee stocks 
from season have 
been almost entirely in Brazil and in Colombia. It was 
natural, therefore, that these countries should have taken 
steps to regulate the flow to consuming markets of their own 
coffees and to take other measures in order to maintain their 


selling prices at levels which could not be justified by com- 


season to 


petitive conditions in the world. 

If such policies had followed a realistic trend, enabling 
these countries to obtain a fair share of the world’s coffee 
business at prices reasonably in line with those of other 
producing countries, their plans might have worked better 
than they have to date. 

There cannot be a doubt that the world’s coffee producing 
countries—with the exceptions of Brazil and Colombia—have 
been enabled to dispose of their crops readily at fairly good 
prices. This has stimulated production in many areas when 
the long term outlook should have clearly indicated increas- 
ing surpluses, unless consumption could be increased at a 
much greater rate than it has during the past ten years. 
Predictions made several years ago that the United States 
would consume 30,000,000 bags of coffee within a few 
years seem a long way from fulfillment. At the time such 
a forecast was made, it was understood both in Brazil and 
Colombia that any substantial increase in consumption would 
depend largely on prices being kept at reasonable levels. 
We all know what has happened during the years just 
passed. 

While there may be repeated efforts to form a world 
organization to support coffee quotas and prices through 
various measures, the question arises: “Will controls or 
quotas or other measures other than restriction of growing 
areas serve any useful purpose in the long run?” 

Despite the Latin American countries continuing depen- 
lence on coffee for much of thir national incomes, the world 
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areas which can produce and sell at the lowest prices will 
continue to get an ever-increasing share of the world’s coffee 
business. 

Even if prices for green coffees are reduced to between 
25¢ and 45¢ per pound import cost in the United States, 
some areas would continue to make money on this com 
modity. But some Western Hemisphere producers, with 
higher costs, much higher taxes and other unfavorable fac 
tors, would be likely to suffer serious setbacks in their 
economic development. The United States government and 
private interests here could lend helping hands at times, 
but the long range future of the coffee producing countries 
must be solved by their own actions 
economists the Law of 


called by some 


The simple explanation of this ts 


There is a law 
Gravitation of Prices 
that the market price of a product tends always to gravi 
tate toward the natural price, or, in other words, the cost 
of production. 

It is enlightening to see how this applies to coffee 
coffee prior to World War II, from 1851 up to 
averaged about 11¢ per pound import cost in the United 
States. When the prices did go above this figure during 
this period, it was due to scarcity of supplies caused by frost 
or by control of supplies interrupting the normal flow of 


Green 
1914, 


coffees to consuming conditions. 

World War I and World War II created abnormal trad 
ing and supply conditions. After World War I, from 
1924 to 1929, import prices in the United States ranged 
from around 17¢ to over 22¢ per pound. This upswing 
encouraged coffee growers, especially in Brazil, to increase 
their production. This led to overproduction in the latter 
country, and for 11 years United States import prices aver 
In spite of this condition, coffee 
continued to be that if 
could be sold in the United States for 11 years at under 9¢ 
it could be produced at source below this cost 

So looking bac is 
years prior to World War II, coffees were being produ ed 
at under 10¢ per pound average cost 

World War II started the same cycle as the previous global 
Perhaps due to the scale of the last conflict, it 


aged under 9¢ per pound 


grown It cotte¢ 


would seem 


we can see that during most of the 


war did. 
had far greater effects on crop production than any other 
war ever had. We all know for cottees shot 
upward since the end of World War II 
undoubtedly were and are several times higher than the cost 
This again 


stimulated production of coffee on a larger scale than ever 


how prices 
These high prices 


of production in most areas condition has 


seen before 

It is extremely doubtful if prices can be kept at present 
levels much longer. Up to this time, no one has found 
a satisfactory permanent solution to overcome the "Law 


of Gravitation of Prices 
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It takes beans and banking to fill coffee cups! 
Crocker-Anglo’s International Banking Department, 
directly or through a network of correspondent 

banks in Latin America, works with growers, 

shippers and importers to keep cups full to the brim. 


If you buy or sell in the market places 
of the world, call on Crocker-Anglo— 
C-A has a way with business overseas. 


INTERNATIONAL BANKING DEPARTMENT 


CROCKER-ANGLO 


NATIONAL 


BANK 


| Sansome Street, San Francisco 20 


MEMBER FEDERAL RESERVE SYSTEM + 


¢ Ze hernias Otest Mational Bu nk 


MEMBER FEDERAL DEPOSIT INSURANCE CORPORATION 








JUST ONE SIP WILL CONVINCE YOU 


there is no finer instant than East Coast Private Label! 


Here’s an instant made of Real Coffee and 
nothing else! Only full-roasted sweet drinking 
coffees are used, in a full-flavored and aromatic 
blend. East Coast Instant is rich, heavy bodied, 
fragrant. Our special clarification process re- 
moves all fats and oils. This gives extra long 


flavor life to this remarkable product. 


East Coast Instant is the result of 60 years 
coffee experience. You know that if it is East 


Coast, you can rely on it! 


Best Wishes to the Pacific Coast Coffee 


No matter what private label brand you may 
now be using, it will pay you to test East Coast 
in comparison with it. Even coffees selling at 
a much higher price. For it’s an open secret in 
New York’s coffee district that East Coast has 
developed one of the finest instants to reach 


the market yet. 


Everyone we know that’s tried it, wanted to 
buy it! Send for your sample today and see 
what is causing such a flurry of excitement in 
the New York market. 


Association for a successful convention. 


Cast Coast Coffee Corp. 


601 West 26th St. 
Tel: BOwling Green 9-0148-0149 


New York 1, N. Y. 


Cable Address: NATHORCOF, N.Y. 
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PCCA Convention — Outlook 


supports, prices and demand 





By HENRY SCHMIDT, Director 
Roast Division 
Pacific Coast Coffee Association 


If you consistently and thoroughly read all the literature 
that crosses your desk, and further, if attention is given 
to various ideas and thoughts of other coffee men with 
whom you talk during the course of business, some very 
interesting facts present themselves relevant to the over- 
supply of green coffee. 

According to the theory 
of economics, supply and 
demand is the 
price factor on all commodi- 
ty markets, but in this era 
of deficit financing, this age- 


governing 


old law apparently has gone 
by the boards. 

Consider some of the 
United 


fair 


commodities in the 
States, and you get a 
idea of what happens when 
too much of a certain crop 
is grown, and the government then steps in with a sup- 
port program. Even with planting restrictions on wheat, 
the United States has more surplus wheat on hand now 
It is only that wheat does not happen 
to be the breadwinner for the United 
States, or we would hear a great deal more about it 
Coffee, as 
breadwinner for many countries of the world, cannot 
help but be in the limelight at all times, Let the price get 
too high and Washington wants to know why. Let the 
price get too low and the producing nations go broke. 


than ever before. 
whole of the 


a universally accepted beverage and the 


So here we in the coffee industry sit, dictated to by a 
false economy, support program in_ the 
producing countries, which they themselves can ill afford. 

When dealing with a crop of the size of coffee, total 


production and exportable production estimates can be 


consisting of a 


misleading, but nevertheless, let us use the following 
figures taken from reliable sources, 

Brazilian seaport stocks, plus I. B. C. held coffees, 
are at present reported to be over 14,000,000 bags. How 
much carryover the rest of the producing nations will 
have is purely conjecture, but is certainly a figure which 
will increase considerably the Brazilian total. The pro- 
jected 1958/59 exportable production of Brazil is in the 
neighborhood of 24,000,000 bags—a tremendous 
over 1957/58, which will apparently approximate 19,- 
750,000 bags. This is in keeping with the projected 
worldwide increase of 20%. 

From these figures, it is quite apparent that the new 
planting that took place after the big price advance in 


increase 
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1949/50 have had their effect. It is only natural to want 
to produce more of anything, but is it 
for less take-home pay? 

With the advent of high prices, we naturally were 
faced with a reduction in per capita consumption in the 
Astounding is the fact that 


Wise to OV erproduc c 


major consuming nations. 
Brazil's own per capita consumption went from 16 pounds 
late 40’s to the 

Even a tremendous per capita increase and an 


in the consumption of seven 


present 
pounds. 
ever-expanding population does not appear to be the 
answer, and cannot possibly resolve the surplus that exists 

As we see it, producing nations are faced with a more 
basic problem than price support. Certain producer na 
tions must relegate coffee to a place other than the No. | 


Certain natural resources 


position in bringing income. 
in some countries could be expanded and utilized to as 
sist heavily in national income. Brazil, as the No. 1 
producer of coffee, automatically becomes the No. | 
target when coffee problems arise. With her tremendous 
size and wealth of natural resources, why should it not 
be her position to lead the way toward diversification ? 
We feel that Brazil 
veloping the Amazon Basin without being forced, through 
into autonomy 


will come into her own in de 


outside economic losing her 


thus greatly assisting in the solution of worldwide cofte« 


pressu res, 


OV erproduction. 


the coffee year on the West Coast 


(Continued from page 23) 





country, total consumption of coffee here declined 
Shipments from Brazil diminished as the summer pro 
gressed, partly due to the poor crop of better grades in the 
past season. The coming season promised good coffee, and 
it was thought that the trend away from Brazils might be 
halted. Subsequent events proved this to be wrong, as 
Brazil shipments continued down 
forward to the usual strengthening of the market in the 
early fall, but the movement came later than usual. The 
squeeze before the Centrals came faded for a while at least 
Entering the fall season, roasters stocks seemed to be suf 
There were 


Green men had looked 


ficient to cut down their activity in buying 
said to be 10,000 bags of Colombians in spot in this region 
which had a slowing effect on buying. As the trade en 
tered September, it became a question as to who would 


While 


Colombians 


have to give way first, the roaster or the producer 
there was curtailed buying of Brazils and 


(Continued or page 360) 





Del Monte Lodge, Pebble Beach, California 
PCCA Convention Site 


E. B. ACKERMAN CO., INC. 
COFFEE IMPORTERS & BROKERS 


1340 East 6th Street 
Los Angeles 


H. L. C. BENDIKS, INC. 
GREEN COFFEE 
J. MOSSEL 


9 Main St. Room 50! 


San Francisco 


BREAKFAST CLUB COFFEE 
ROASTERS & PACKERS 


1200 No. Spring Street 
Los Angeles 


BUNGE COFFEE INC. 
COFFEE IMPORTERS 
New York 


San Francisco Los Angeles 


JABEZ BURNS & SONS, INC. 
COFFEE AND TEA PROCESSING MACHINERY 


22450 Havenhurst Drive 
Los Altos, Calif. 


BURTON, PARTLAND & CO., INC. 
CERTIFIED PUBLIC WEIGHERS SINCE 1914 


Carloaders 
22! Front Street 


Reconditioners 
San Francisco 


CALIFORNIA COMMODITIES CORP. 
242 California Street 


San Francisco II, Calif. 


GEO. W. CASWELL CO. 
COFFEE ROASTERS 


642 Harrison Street 
San Francisco 


Convention Greetings 


to the P.C.C.A. 


DAVIES WAREHOUSE CO. 
164 South Central Avenue 
Los Angeles 


ROASTERS PACKERS 
FARMER BROTHERS 
RESTAURANT SERVICE 
Los Angeles 37, California 
Consistently Good! 
FITZPATRICK & HOFFMAN, INC. 
GREEN COFFEE 


210 California Street 
San Francisco 


MARCEL S. GARRIGUES CO. 
CERTIFIED PUBLIC WEIGHMASTERS 
Specializing in Green Coffee 
104 Commercial St., San Francisco |1, Calif. 


W. R. GRACE & CO. 
Colombians 

Brazils Central Americans 
Ecuadors 


GRACE LINE 
SERVES THE WEST COAST TRADE 


Los Angeles, San Francisco, 
Portland, Seattle, Vancouver 


HAAS BROTHERS 
IMPORTERS & AGENTS 


230 California Street 
San Francisco 


HARRIS & BISSELL 
CARGO SUPERINTENDENTS 
CERTIFIED PUBLIC WEIGHERS 
200 Davis St., San Francisco 


D. HECHT & CO. 
COFFEE 
510 Battery St. 
San Francisco 
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Del Monte Lodge 


Pebble Beach, California 


HILLS BROS. COFFEE, INC. 
COFFEE ROASTERS 


San Francisco, Calif. 
Edgewater, New Jersey 


JOSEPH G. HOOPER JR. CO. 
GREEN COFFEES 


210 California St. 
San Francisco, Calif. 


INTERNATIO-ROTTERDAM, INC. 


IMPORTERS 
COFFEE, TEA, SPICES 
351 California St. 
San Francisco 4, Calif. 


LEON ISRAEL & BROS., INC. 
COFFEE IMPORTERS 
Brazil — Colombia 

160 California St., San Francisco 11, Calif. 


JONES-THIERBACH COMPANY 
QUALITY COFFEES 


431 Battery Street 
San Francisco || 


HAROLD L. KING & CO. 
GREEN COFFEE 


9 Main Street 
San Francisco 


G. W. KONIG & SON 
CERTIFIED PUBLIC WEIGHMASTERS 


147 Drumm St. 
San Francisco 


KOPPEL BROS., INC. 
CERTIFIED WEIGHERS 


117 East "B" Street 
Wilmington, Calif. 


R. N. LUSCOMBE CoO. 
ROASTERS & PACKERS 
LUSCO COFFEE 
367 Second Street 
Oakland, California 


Midway Point, near Del Monte Lodge, PCCA convention site 


MAXWELL HOUSE DIVISION 


of General Foods 
COFFEE ROASTERS 
2750 Halcyon Drive, San Leandro, Calif. 


W. L. MeCLINTOCK CO. 
AGENTS—BROKERS, COFFEE AND SPICES 
103-105 Clay Street 


San Francisco || 


H. M. NEWHALL & CO. 
IMPORTERS 


San Francisco 5, Calif. 


H. G. RENEBOME 
GREEN COFFEE 


417 Market St. 
San Francisco 5 


ROYAL CORONA COFFEE CoO. 
DIVISION OF CONTINENTAL COFFEE CO. 


621 Western Avenue 
Seattle 4, Wash. 


SAN FRANCISCO WAREHOUSE CO. 


CATERING TO THE COFFEE TRADE 
605 Third Street 


San Francisco 


SCHILLING 
Division of 
MeCORMICK & CO... INC. 
301 Second St., San Francisco 7 


STEIN, HALL & CO., INC. 
iMPORTERS & AGENTS — GREEN COFFEE 


101 Front Street 
New York 5, N. Y. 








PCCA Convention — Advertising 
a 
coffee’s 


paradox 





By IRVING MANNING, Manager 


Perhaps it is only a paradox, but the major factors in 
the coffee roasting industry today seem unconcerned with 
building coffee consumption and appear intent on the in- 
dustry’s destruction through: 

Profitless An ex- 
umple is the 3¢ per pound de- 
taken 24th, 
1958, when green coffee costs 
than 


cline February 


actually higher 


1957, 


were 


October 2nd, date of 
the last prior 4¢ pront squeez- 
By profit I do not 


mean the margin that might 


ing drop 


support 


rt 
roasters but a margin that will 


only a few large 


produce funds for sorely 


needed consumption-increas- 


permit of maintaining fine quality and 


ing promotion, and | 


a diversified industry. This margin we do not have now 


Scare advertisin 


inimical to coffee consumption by the 
dominant factor in the industry for a cereal product made 


Coffee Department 
S and W Fine Foods, Inc. 


from materials infinitely improved if consumed in alcoholic 
form, and not bad as a freakfast food with cream and sugar! 
Advertising that deliberatly asks people to use less coffee. 
One-fourth less has seemed a good, round number, but any 
number could be Can visualize gasoline 
producers or soft drink bottlers recommending dilution? 


chosen. you 
The National Coffee Association has spent considerable 


time in the advocacy of “one more cup.” The whole in- 
dustry should be advocating this, 

The Pan-American Coffee Bureau has spent hundreds 
of thousands of dollars to convince people that coffee should 
be the “‘one for the road.” 

The Pan-American Coffee Bureau is spending additional 
hundreds of thousands to induce people to use more cof- 
fee in relation to water, so that a better, fuller-flavored 
cup may 

The dominant factor in the coffee roasting industry tells 


At least one other very 


result. 


people not to drink coffee at all. 
large factor tells them to use one-fourth less. 
Who wants to increase coffee consumption? Paradoxical, 


isnt it? 
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COFFEE 


THE GREAT ATLANTIC & PACIFIC TEA CO. 


IMPORTERS, ROASTERS, RETAILERS 
OF FINE COFFEE 


Represented in 
AND COLOMBIA 


by the 


AMERICAN COFFEE CORPORATION 
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PCCA Convention — Coffee Club 


“On to 
Pebble Beach” 


By JACK W. SCHIMELPFENIG, President 
San Francisco Coffee Club 


Each year the San Francisco Coffee Club arranges its 
first of three golf and dinner outings for the early spring 
as a pre-PCCA convention warm-up affair. This year’s was 
held on April 11th at the 
Meadow Club in marvelous 
Marin County, some 30 min- 
utes north of San Francisco. 

It was a fun-filled affair, 
as they always are, with some 
410 stalwarts turning out on 
the tee to tune up their games 
for the PCCA convention 
tourney. By dinner time, a ga- 
thering of some 75 was on 
hand for the festivities of the 
evening. But now, with the 
pre-convention party behind 
us, it’s “on to Pebble Beach.”’ 

Casting about for some material to build this article 
around, the writer happened onto a copy of the minutes of 
the fourth annual meeting of the Pacific Coast Coffee As- 
sociation, held at Del Monte, Calif., May 24th-25th, 1935 
which, coincidentally, was the same year that the San Fran- 
cisco Coffee Club was founded. Here we are, 23 years later, 
still heading down Monterey way and setting up head- 
quarters at Pebble Beach Lodge, only a bare couple of 
minutes from the old Del Monte Hotel, where the coffeemen 
gathered in the days of 1935. 

Glancing through the minutes of the fourth annual meet- 
ing, I was struck, firstly, by the fact that although quite a 
number of the San Francisco coffeemen prominent in the 
activities of 1935 are not active convention-goers now, and 
some have been absent for a number of years, still there 
are a surprising number who were active then and still are 
I was also impressed by the objectives of the convention, 
and the matters discussed and acted on during the business 
session. Our activities today are seemingly projections of 
the matters taken up by them, making allowances for the 
added complexities of modern-day business. 

What would a PCCA Convention be without San Fran- 
ciscans like an E. A. Johnson to handle the entertainment 
arrangements? Who will bet that a Bob Quinlan, an Ed 
Bransten, Jr., a Weldon Emigh or a Jim DeArmond, all of 
them in the golf contest in 1935, will not take honors in 
the 1958 tourney ? 

Among the business notes, I find—to mention only three 


(Continued on page 35) 








&. F.. PEEEAS CO). 


203 CALIFORNIA STREET 
SAN FRANCISCO 11, CAL. 


Agents for 


Comercio e Industria Cafeeira 
Alta Paulista, S.A. 
Jose Lamacchia & Cia., Ltda. 
Reynaldo Massi, S.A. 
Exportadora e Importadora Waxco Ltda. 
Brazil 
Comercial Internacional, S.A. 
Managua, Nicaragua 
San Salvador, E! Salvador 
Guatemala City, Guatemala 


Ko) 


S. F. PELLAS Inc. 


104 FRONT STREET 
NEW YORK 5, N. Y. 


Cre 


SPECIALISTS IN BETTER GRADES OF 
GREEN COFFEE 


Agents in all the Americas 
Since 1923 


ere 











PCCA Convention — San Francisco 


African coffee via Port of San Francisco 





and Mombasa, black-stenciled on 


Names like Kenya 
bags of coffee from East Africa, rapidly are becoming a 
waterfront scene at San Francisco, 
cottee ports 


to the U 


familiar part ol the 
the world Ss greatest 
importance S. West Coast of 


from Africa is demonstrated best by a 


yrowinyg 


oftee imports 
comparison of figures: In the first three months of last 


year, that trade was 41,040 bags: this year, it amounted 


» 67,496 bags—up 65¢ 

And _ the 
than the entire 

Nearly all of this booming trade is handled now by the 
Nediloyd line, although coffee ranks in volume far below 
ther East African 
But Nedlloyd reports, business is so good they've just 


¢ 


first-quarter figure this year is 50% higher 


1956 12-months total 


exports, such as twine and asbestos 


idded a sixth vessel to the service. and plans have been 
laid to replace those six with bigger and faster vessels 
Widely varied coffee from around the world is brought 
the big roasters at San Francisco by nearly a dozen 
ther steamship 
From New York (transshipped) by Luckenbach Lines; 


companies 


from New Orleans (transshir; ed) by the States Marine- 
Isthmian Agency; from Indonesia and the Orient by Java 
Pacific & Hoegh Lines; from Central America by Hol- 
land-America Line, Johnson Line, Italian Line, French 
Line, and Grancolombiana Line; from South America by 
Westfal- Larsen Co. Line, Moore - McCormack 
O.S.K. Line. Daido Line, Chilean-North Pacific Line and 


Lines, 


Grace Line. 

The coffee which annually streams from those holds 
and passes over piers in the San Francisco Customs Dis 
trict amounts to more than 2,000,000 bags valued at 
$151.000.000 

Because of steadily rising coffee imports since the end 
of World War II, San the third 
largest coffee center in the United States, excelled only by 


New Orleans and New York 


Among members of the giant coffee industry in San 


Francisco has become 


Francisco—from roaster to trucker—it long has been a 
byword that one-out-of-twelve cups of coffee consumed 
anywhere in the world originally was imported through 


the Port of San Francisco 


Our second quarter-century 


L. NEUGASS & CO., INC. 


135 Front Street, New York 5, N. Y. 


COFFEE IMPORTERS 


Direct Connections with Producing Countries 


Members: 


NEW YORK COFFEE AND SUGAR EXCHANGE, INC, 


GREEN COFFEE ASSOCIATION OF N.Y.C., INC. 
NATIONAL COFFEE ASSOCIATION OF U.S.A. 


INDUSTRIES and The 





While coffee as the port ranks second to newsprint in 
terms of total import tonnage, it is second to none in 
terms of value. This dominant position has been main- 
tained by the coffee bean since 1945. 

San Francisco’s immense coffee business 
three times that of any other West Coast port) is attri- 
butable both to the city’s powerful position as a world 
port from which 112 steamship lines link more than 260 
other major shipping centers around the world, and to the 
fact that San Francisco is a major West Coast terminus 
for a vast network of rail. truck and air lines. 


(more than 


And because nearly all of the coffee which endlessly 
passes through the port is processed, packaged and dis- 
tributed by San Francisco plaats, it’s readily apparent 
why coffee is the city’s No, 4 industry. Those ahead 
banking, insurance, printing. 

Recent plant additions around the San Francisco Bay 
Area denote vigor in the coffee processing industry 
Hills Bros. in San Francisco, Nestle Co. at Ripon, and 


Maxwell Foods in the 


the House Division of General 
East Bay region. 

Those addition to nearly 20 sizeable plants 
which have been serving San Francisco: Alexander-Balart 
Co., Blue Ribbon Products Co.. Inc., Geo. W. Caswell Co., 
J A. Folger & Co., Hills Bros. Coffee. Inc.. 
bach Co., Schilling Division of McCormick & Co., Inc., 
Manning's Coffee Co., MJB Co., Nestle Co., Inc., Standard 

Inc.. S& W Fine Foods, Inc.. United Coffee 
Corp., U. 8S, Coffee Co., Inc., and Wellman Coffee Co. 
Added to this is the fact that San Francisco, simply 


moderate 


are 1n 


Jones-Thier- 


Brands, 


because of its location, is good for coffee. A 
climate helps to maintain a consistent grade of finished 
ground coffee and to reduce storage and production costs 

The Port of San Francisco, too, does its share to assure 
continuous healthiness in the coffee industry, easy storage 
and speedy pick-ups for delivery to plants. Ultra-modern 
docking facilities—such as the model $6,000,000 Mission 
Rock Terminal and the multi-million-dollar combinations 
of Piers 30-32 and 15-17—help to aid the industry still 
more. 

A prosperous future lies ahead for coffee and the Port 
of San Francisco, the Port Authority declares, thanks to 
the pioneering spirit of aggressive steamship companies 


like Nedlloyd. 


“on to Pebble Beach" 


(¢ nitnued from page ) 





subjects freight rates, dis 


problems concerning ocean 
cussions concerning proper coffee advertising and moves 
relative to increasing quality standards of coffee imported 
into this country. All three certainly sound familiar today 

As we go ‘on to Pebble Beach”, 
give some little thought to the past and to the lessons taught 


we should all of us 
by experience. If our fresh and constructive ideas are al- 
lowed to temper in the light of experience, they should prove 
all the more valuable over the long term. 

Our best wishes go to PCCA for a successful convention, 
with our hopes that it will be an enjoyable and memorable 
one for members and guests alike 
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selective brewing... 


one good reason for truly flavorful coffee 


You can be sure of the same de- 
licious coffee flavor—-whether it’s 
12 or 72 cups—with a West Bend 
automatic coffee maker. That's 
because the same exclusive and 
patented features in every West 
Bend coffee maker extract only 
the most delicate and flavorsome 
coffee oils. 


20 to 50 cup 


12 to 24 cup, 





24 to 72 cup, 


R 


automatic 


party percolators 


Just pour in cold water add coffee . 

It’s that easy to make delicious coffee in 
automatic Party Percolators. Coffee stays 
automatically, too. Durable aluminum. West 
an automatic percolator for every occasion 

to 72 cup capacity. 12 to 24 cup, $29.95 retail 
cup, $39.95 retail; 24 to 72 cup, $42.95 retail 


and forgei it 
West Bend’s 
serving hot 
Bend has 
from 12 
20 to 50 


new, convenient 


leed tea server 


Serves up to 3 gallons (about 
48 glasses) of refreshing iced 
teo. Makes right in the 
server—pour boiling water over 
then 


tea 





the tea bag, steep, serve 
Copper 


ebony 


Glass gauge 
with 
trim. Easy to 


$29.95 


with ice 
color aluminum 
black 


Portable. 


clean. 


retail. 


WEST BEND ALUMINUM CO. 
DEPT. 425, WEST BEND, WISCONSIN 











GREETINGS 


B. C. IRELAND, INC. 


Established 1885 


IMPORTERS 


AGENIS AND BROKERS IN 


COFFEES 
SPICES © SEEDS ¢ TEAS 


7 California St. San Francisco 11, Calif. 














PRECISION BUILT 
Super Speed ROLLS and MILLS 


COFFEE ROLLS + ROLLER MILLS + AIR CONVEYING 
SYSTEMS ROLL CORRUGATING & GRINDING 


Specializing in LePage Cuts 


Write or Phone Inquiries to 
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the coffee year on the West Coast 
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stocks of Africans were accumulating on the coast. 

The low point in this downward movement was reached 
in October, 1957, with December futures for Brazils touch- 
ing 47.98¢. However by the latter part of the month the 
price for these same futures rose to 53.25¢. Colombians 
made the same strong comeback. There was divided opin- 
ion as to what caused this reversal in the market, the 
Mexico City Agreement, or the necessity of roasters to 
replenish their stocks. Whatever may have been the reason 
market strength continued. Green men were speculating as 
to whether this strength would hold when the market felt 
the weight of the new crop of Centrals. 

Going into December, with the market holding strong 
and continuing to rise, it was conceded that the Mexico 
City Agreement had at least accomplished its purpose for 
the time being. However, shipments of coffee from Brazil 
and Colombia continued down. Africans strengthened in 
price and were imported in larger volume. Good washed 
Nicaraguans and prime washed Guatemalans were selling 
on a par with Santos 4's. Business was good for the roast- 
ers, but they were feeling the pinch of higher prices for 
green coffee. Wholesale increases were considered necessary, 
but they hesitated to raise prices because of their guarantees 

Prices on the futures exchange for both Brazils and milds 
hit their peak in January, 1958. From then on, milds de- 
clined more rapidly than Brazils. Control measures seemed 
to be more effective in Brazil, but this was largely at the 
expense of greatly reduced exports 

The market bounced up and down, The situation was 
expressed by one green man who said that statistics won't 
help you to understand what is going on; it’s necessary to 
know what is in the minds of the politicians. 

The great question now with coffee men is: how will the 
huge surplus in the offing be handled? What will happen 
when the July crop of Brazils comes in? 

Market conditions at this time were such that on certain 
days Nicaraguans sold 2¢ under Brazils ex dock San Fran- 
cisco. Colombians sold ex dock about a cent less than 
what had been paid for good Santos. March spreads on 
the futures market between M’s and B's showed the M’s 
less than 2 points ahead of B's. Some importers said 
that Colombians were hard to obtain. 

This situation could only mean that artificial controls 
had not allowed the market to find its proper balance be- 
tween the various grades of coffee, nor reflect price dif- 
ferentials. Much of the buying was for nearbys or spots. 
Supplies of roasters were considered low and green men 
began to complain of dullness. 

The greatest loser from the present market situation 
seems to be Brazil. For the first quarter, she showed a 
365,323 bag shortage in shipments to the Pacific Coast. From 
a position in 1957 of shipping 38% of the total imports 
of coffee to the Pacific Coast, she fell to 18% this year 
The only conclusion one local coffee man had from all of 
this was that Brazil was trying to hold the umbrella over 
the rest of the coffee world. Another expressed it this 
way, that Brazil had the bull by the tail and couldn't let go. 
It was either hold up prices or collapse. 

It is hoped the answer is not so drastic. Whether an 
orderly retreat of the market under present conditions can 
be made remains to be seen. 
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PCCA Convention — Los Angeles 
Los Angeles — gateway to big coffee market 





By JOHN F. PARKINSON, Traffic Manager and Assistant General Manager 
Port of Los Angeles 


Some years ago, Los Angeles Harbor was dubbed the Nor is this the complete story on the it 
ava Junction” of the U.S. Pacific Coast by ship crews who .os Angeles Harbor to coffee exporters ottee processors 
Java J tio f the U.S. Pacific ¢ I I I I A les Hart ff Cott f 


regularly brought tons of green coffee to this port. Since in Los Angeles serve a market that extends far beyond 
the Metropolitan Area 

That the Far West is also a fast-growing market for th 

processors was Clearly indicated last year when J. A. Folg 

& Co. built a multi-million-dollar coffee plant withir 


minutes of the harbor’s cottee wharves. In announcing th 
Vi 


then the title has never been 
threatened for two fairly 
obvious reasons 

People generally have been 
drinking more and more cof 
fee in Southern California, as new installation, one of the largest in the nation, 
in all other parts of the coun President Peter Folger said the cation was chosen ex 
pressly because of its proximity les 


try (The readers of this 
nagazine need no reminder This plant, which is equipped with | 
cision blending and roasting equipment and_ high-speed 


oT the rise in consumption 
istomers throughout 


Nevada and Utah 
a Departm« 


since 1950.) coffee-can closing machines, serves 
What is more unique about Southern California, as well as Arizona, 
| 


the area the Port of Los According to a recent estimate by the U 
Angeles serves is its rate of of Commerce, the Los Angeles coffee industry, on 
pulation growth Metropolitan Los Angeles is one of 
the U. S Thus it offers an ottee a year through the Los Angeles Customs Distri 


ot 


average, imports more than $30,000,000 worth 


fastest growing areas in 


r-expanding market for coffee Py en ee rare 48) 
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PCCA Convention — Portland 


coffee in Portland’s economy 





By THOMAS P. GUERIN, General Manager 
The Commission of Public Docks 
Portland, Oregon 


It's hard to find a day when the warehouses along the 
waterfront of Portland, Oregon, don’t have a cargo of aro- 
matic coffee beans, just off a ship from South America or 


Africa 


under their roofs 


stored somewhere 

The fresh coffee beans, ar 
riving in Portland from over 
18 different countries.  aré 


consigned to several coftee 
roasting and packaging firms 
The 
roasting plants make up one 
ot the 


industries and, 


Nn the city cottec 


city Ss most important 
combined with 
the coffee retailing and whole 
saling companies, make Port 
land one of the leading cot 
fee centers of the United States 


Portland's coftee 1957 amounted to 15,918 


Brazil led in imports with 4007 of the total, while 


imports in 


tons 


x 


FOR YOUR BEST BLENDS USE 


THE WORLD'S BEST MILD COFF 


Guatemalan imports amounted to 14%, and Mexico pro- 
vided the next highest import, 10%. Major coffee imports, 
in pounds, arrived from: Brazil, 12,791,887; Guatemala, 
1.434.842: 3.230.625: Colombia, 2,419,136; El 
Salvador, Belgium Congo, 1,626,231; Ecuador, 
1,566,088 

Also, Nicaragua, 942,846; Peru, 795,606; Costa Rica, 
734,260; Kenya, 509,649; Honduras, 401,729; Tanganyika, 
322,459 . 

Also, Uganda, 67,551; Ethiopia, 40,626; 
23,000; Jamaica, 15,450; Bolivia, 9,588. 

Coffee imports in Portland have 
three times the amount received in 1946, when 5,432 tons 
Since that year, too, nearly 


Mexico, 
1,834,432; 


Indonesia, 


increased by nearly 
of coffee beans were received 
60 new firms have been established in Portland, many of 
them for the reason of Portland's prominence as a seaport 
and distribution center for a large, productive area encom- 
passing much of more than seven states and a total of over 
250,000 square miles. Portland was responsible for the 
import-export of nearly 10,000,000 tons of cargo in 1957, 
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making it the leading port on the Pacific Coast in shipments 
of dry cargo tonnage for the second year in a row. 

Portland’s position as a seaport means wage receipts of 
over $40,000,000 annually, considering all related fields, 
such as longshoremen, stevedoring personnel, truck drivers 
and railroad employees serving the docks and terminals, 
importing brokers and their employees, and various other 
types of employees working in conjunction wtih the harbor 

Add to these the list of those people and firms located 
in Portland because of its coffee imports, alone, and you 
add a substantially larger list of people deriving their in 
come from Portland's import and export trade 

Among the major coffee roasting and packing firms in 
Portland are Boyd Coffee Co., Defiance Tea and Coffee 
Co., J. A. Folger & Co., McCormick & Co., Inc. (Schilling 
Division), Tucker-Emmrich Co., Wadhams & Co., Dwight 
Edwards Co., and General Grocery Co. In addition, there 
are a number of wholesalers and coffee retailers 

Many of the coffee firms are distributors for a large area 
of the Northwestern United States. Typical of the trade 
area of Portland's coffee industry is that of the Boyd Coffe« 
Co., which distributes throughout Oregon, Washington, 
Idaho, Montana and Northern California to wholesale 
restaurant, and retail outlets 

Much of the tonnage other than coffee that is discharged 
and Joaded in Portland is brought through Portland because 
of its coffee trade. A lot of this trafthc might go through 
another port if it were not for the coffee going to Portland 
Considering this, it is apparent that the coffee industry has 
meant much to the growth of Portland as a trade center 
and leading port. 

The coffee industry in Portland can be expected to grow 
steadily over the years as Portland expands and the large 
hinterland area of the Inland Empire becomes more and 
more developed industrially. Portland has the only water- 
level route to this great empire, by way of the mighty 
Columbia River. Portland offers to its importers and ex- 
porters the services of over 50 steamship lines serving 
every part of the globe, several major nationwise rail and 
airlines, and over 100 trucking firms which provide quick 
dispatch of cargo to all parts of the United States and 
Canada. 

A recent survey conducted on the future potential of 
Portland predicted that it would be the largest metropoli- 
tain area in the Pacific Northwest by 1975. At present, 
Portland proper has a population of 450,000 and a metro 
politan area total of over 800,000 

The growth and expansion of Portland's economy has 
beend irectly related to the growth of Portland as a seaport. 
And Portland's position as a seaport has been very closely 
related to its position as a coffee importing and processing 
center. 

The fragrance of sacks of green coffee beans, fresh out 
of the holds of large ocean freighters, piled high along 
the walls of Portland's warehouses, is more than just a 
romantic reminder of far away places and the open seas. 
It is an important economic factor, the smell of success, 
to Portland and its surrounding area 


Brazil in coffee pact with Czechoslovakia 

The Brazilian Coffee Institute says it has concluded 
negotiations with Czechoslovakia for the sale of about 
180,000 bags of coffee valued at $12,000,000 payable over 
two vears. Proceeds of the sale will be spent on purchases 
of Czechoslovakian farm m: ichinery for coffee planters 
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The coffee market is never stable. Our fast, authen- 
tic information on its activities will keep you abreast 
of its ever changing trends and assist you in 


stabilizing your trading. 
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YOURS for the asking 


he 00 ts listed below contain specs alized, detailed 
rmation on various pi ny This literature is yours 
Merely fill out the coupon and mail 


1 COFFEE EQUIPMENT 

A comprehensive, 42-page booklet, this catalog 
t coffee equipment has information, specifications 
and illustrations on coffee urns, urn_ batteries, 
gridded risers, coffee carriers, iced tea urns and de- 
anters, plug-in coffee stations, and equipment parts 
and accessories C ecilware-C ommodore Products 
Corp., 199 Lafayette Street, New York 12, N. Y. 


2 SOLUBLE PROCESSING 

This profusely illustrated 24-page brochure de 
scribes Turba-Film Processors, the percolator units 
used in some of the recently built instant coffee 
plants. Percolating is the step ahead of spray dry- 
ing in the manufacture of soluble coffee. Process 
Equipment Division, Rodney Hunt Machine Co., 
117 Vale Street, Orange, Mass. 


3 MODERN FILLING MACHINES 

This illustrated, four-page folder describes vari- 
ous kinds of filling machines developed for today’s 
packaging requirements. Among the machines are 
enivesea’ fillers, automatic augar feeds, automatic 
deplex units, automatic tight wrappers and others 
Stokes and Smith Co.. 4900 Summerdale Ave.. Phila- 
lelphia 24 


4 COFFEE BINS 


This bulletin is a fact sheet on Burns True-Flow 
Bins. It describes the use of the bins in the plant 
operation, and tells about the features of the bins, 
ind various sizes, It makes clear why True-Flow 
Bins overcome particle separation in ground coffee 
Also described are coffee cars, for bean coffee and 
the ground product. Jabez Burns and Sons, Inc., 
600 West 43rd Street, New York 36, N. Y. 


5 NEW COFFEE ROASTER 

An illustrated folder describes a new coffee 
roaster, B. F. Gump Co.'s Ray-Nox. The folder tells 
about the method of roasting used in the Ray-Nox 
Roaster, and other features of operation and con- 
struction, including recording thermometers and 
controls. B. F. Gump Co., 1325 §. Cicero Avenue, 
Chicago 50, Ill 


SPICE MILL PUBLISHING CO. 
106 Water St., New York 5, N. Y. 
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‘Mark my word” 


By MARK HALL 


How to go into 


the coffee business 


Going into business for yourself is a matter of 
percentages. The smarter you are, the lower the per- 
centage or failure. Of course, there is no percentage 
for some men, but failure in one try is no proof 
that you haven't got the brain for it. 

There is no advantage in going into a business 
with which you are not familiar. Why increase the 
percentages against you? 

You will need money. Don’t kid yourself about 
that. Shoestrings are made for shoes, not for going 
into business. But it is not money alone which will 
insure your success. 

You know the old saws about hard work and all 
that. No man can go into business for himself un- 
less he knows how to save, etc. But even if you do 
all that, it won’t put you into business. Sometimes 
it takes the trial and error process. A man who 
keeps firing away at his target develops the skill to 
hit it. Those men are now riding about in Cadillacs 
where they once wore out shoe leather. 

The man who goes into business for himself is a 
different kind of animal than the one who fits into 
an organization. He may be the kind who is fired 
with enthusiasm only when he is blazing his own 
trail. He loves the zest of the battle and always 
rises again from the embers of his defeats. Some- 
times these men wind up in potter’s field, but spirit 
is what does it for the man with ability. 

Keep in mind that matter of percentages. Victory 
after 20 tries, and in middle age, will be just as 
sweet, maybe more so by contrast with some of the 
bitter pills of earlier tries. 








NCA, CBI to co-sponsor coffee lounge 
at women’s club convention in Detroit 


The National Coffee Association and The Coffee Brew- 
ing Institute is co-sponsoring a Coffee Hospitality Lounge 
at the annual convention of the General Federation of 
Women’s Clubs in Detroit. 

This year marks the fifth consecutive year that a ‘‘per- 
fect cup of coffee” will be served to delegates representing 
5,500,000 American clubwomen. 

At last year's convention, National Coffee Association 
and Coffee Brewing Institute personnel brewed and served 
nearly 3,300 cups of coffee, gave brewing demonstrations, 
and distributed 2,000 packets containing coffee aprons, 
standard brewing measures and literature. 

The Coffee Hospitality Lounge also serves as a promo- 
tion booth for The Coffee Brewing Institute’s ‘Coffee- 
time” program. 








Crops and countries 





coffee news from producing areas 


Brazil urged to increase home 


consumption of its own coffee 


The Federation of Rural Associations of Sao Paulo State 
has recommended to federal authorities suggestions to in- 
crease Brazilian coffee consumption, 


The Federation points out that at the end of the 1940's, 
15,000,000 Brazilians were consuming 6,600,000 bags of 
coffee annually, but now 60,000,000 Brazilians are con- 
suming only 3,800,000 bags annually. 


The Federation suggests that the Brazilian Coffee Institute 
carry out a plan which calls for a lower price and improved 
The price would be 
kilo to 40 


quality for locally consumed coffee. 
cut from the present 68.20 cruzeiros per 
cruzeiros. 


East Africa coffee association 


holds its inaugural meeting 


The Coffee Industry Association of Eastern Africa has 
held its inaugural meeting. 

The association would provide a forum in which 
ducers and members of the coffee trade in the three terri 
Kenya, Uganda, Tanganyika—could discuss com- 


mon problems, it was explained. 


pro- 
tories 


The new group could also arrange for representation of 


the entire East African coffee industry at international 
ferences. 

The Coffee Board of Kenya has agreed to joint member 
ship with the Coffee Marketing Board 


Ethiopia sets up coffee board 


to boost output, improve quality 

Ethiopia has established a National Coffee Board to in- 
crease production and improve export quality. The Board 
has broad powers to enforce existing regulations on clean 
ing and grading coffee, according to a report from the U.S 
Embassy in Addis Ababa. 

The Board is to be composed of six members appointed 
by the Emperor, one each to be nominated by the Ministers 
of Commerce and Industry, Agriculture, Finance, and In- 
terior, and one each by the Addis Ababa Chamber of Com- 
merce and the Ethiopian Development Bank 

The Board will have these responsibilities: 

Keeping under constant review all legislation dealing 
coffee and recommending to the Minister of Commerce 
with coffee and recommending to the Minister of Com 
merce and Industry new legislation to strengthen the 
coffee trade and industry. 

Consulting with producers, traders, and exporters to de 
termine necessary steps to improve the standard ot coffee 
produced in Ethiopia 

Enforcing cleaning and grading regulations 

Collecting and publishing market information 
tistics that may be useful to the trade. 

Stimulating cooperative production and marketing 

Developing educational and experimental plans, publ 
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idvice, and other means of improving quality, 

Making recommendations for imposition by law of a tax 
mn coffee production of not more than Eth$3 per quintal 
US$0.40) 


lo carry out its responsibilities, the Board is empowered 


to defray the Board's expenses (Eth$1 


onstruct, operate, and lease warehouses and coffee pro 


cessing and cleaning plants and experimental stations; bor 
and operate markets 
Addis Ababa 


In exceptional situations, the Board may actively partici- 


row money; establish and set up 


ottee exchange at 
pate in buying processing, storing, selling and exporting 
cote 


Tanganyika increasing coffee production 


The Southern Highlands Province of Tanganyika, de 
scribed as having a tremendous potential for the growing 
ot coffee, 
to increase productivity 

Reporting this development, The Standard Bank Review 
say that the three projects for greater coffee crops will be 
operated at Njyombe, Mbosi and Tukuyu, and a fourth (for 
more African-grown pyrethrum) at Njombe 


is shortly to have four plans put into operation 


Signs of increasing African cooperation and interest in 
developed agriculture are evident in the Rungwe district 
where an African cooperative society produced 1,400 tons 
of coftee 


tons is expected, and when the new projects come into 


last year. In the coming season a yield of 1,800 
operation, the members are hoping for up to 4,000 tons a 
yeal 

Despite this encouraging outlook, the Southern Highlands 


has its troubles. In the Mbosi area, investigations are be 


ing carried out on a coffee disease which takes the form of 
die-back, or withered tip. These are being carried out at 
the Mbimba experimental station. 

There is still plenty of land suitable for the growing of 


coffee in the province in spite of a high population figure 


Malaya plans coffee expansion 


Malaya plans to diversify its agricultural economy, and 
expects expansion of coffee planting by 10,000 acres to 
decrease dependence upon imports 

Malay’s coffee area rose from 7,000 acres in 1948 to 13,- 
000 in 1956 

Possibilities of new coffee-growing areas will be invest- 
gated, and potential coffee land placed under control of 


state land development boards. 


Maxwell House names Caldwell 


manager of marketing research 


Gerald E. Caldwell has been named marketing research 
manager for the Maxwell House Division, the General 
Foods Corp. has announced. 

Mr. Caldwell, former commercial export manager for 
GF’s International Division, joined the company in 1956 
Before this, he was a research account executive for Young 
& Rubicam, Inc 

During World War II, Mr. Caldwell served three years 
with the U.S. Army Signal Corps in the European 
Theater, where he won five battle stars. 

He is an alumnus of New York University 
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Coffee consumption down in 1957, 
U. S$. Department of Commerce says 


Coffee consumption decreased in the United States 
in 1957 although prices dropped. 

Per capita consumption for the year was 15.7 |bs., 
against 16.2 lbs., in 1956, according to a ve port from the 
Food Industries Division, Business and Defense Services 
Administration, U. S$. Department of Commerce. 

The average import price of green coffee last year was 
19.8¢ per pound, as compared with 51.2¢ im 1956. 








Drink coffee to beat recession, U. S. urged 


The United States was urged to start drinking its way 
out of the recession—with coffee. 

At Pan American Week ceremonies held in Washing 
ton,, D. C.. officials proclaimed April 15th as Coffee Day 

Carlos Cordero d’Aubuisson, of El Salvador, urged that 
from now until the end of 1958, every American drink one 
extra cup of coffee a day. The result, he said, would be 
to boost U.S. exports to Latin America by about $35,- 
000,000 per month and provide thousands of jobs for U. S. 
workers. 

‘If all of us would enjoy an extra cup of coffee at 
breakfast, the coffee-break, or any other time,” Mr. Cor- 
dero said, “Latin America will be able to buy 300,000 
more tons of steel every month, or 1,000 more trucks or 
tractors, or 17,500 household appliances at $200 each 
All of these extra U. S. exports are badly needed in our 
country, but we cannot afford them at present because of 
lack of sufficient dollars with which to buy.” 

He pointed out that coffee is the most important com 
modity in inter-American trade and is vital to the econ 
omic welfare of the entire Western Hemisphere 

Mr. Cordero, a member of the executive committee of 
the Pan-American Coffee Bureau, told his listeners that 
buying one’s way out of the recession is a particularly 
good bargain in the case of coffee. Almost alone among 
all other food products, he said, coffee is selling at grocery 


stores today at the lowest prices in recent years 


NCA’s “The Magic Cup’ selected 
for showing by U. S. at Brussels 


The National Coffee Association's color The 
Magic Cup,” has been selected by the United States De 
partment of State to be shown in the U. S. Pavilion at the 
Brussels World’s Fair. 

The association film will be exhibited along with 19 
other U.S. color films at the RCA closed-circuit demon 


movie, 


stration of color television. 

The spokesman for the United States Commission for 
the Brussels World's Fair said “The Magic Cup” 
chosen not only because of its technical qualities, but also 


was 


for the many “typically American scenes which it con- 
tains.” 

NCA’s motion picture has been shown 1,890 times at 
clubs, schools and churches to a total audience of 90,000 
people. The total figure for telecasts and TV bookings is 
at 119, making the estimated television viewing audience 


over 29,372,639 people. 
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Zeolite softened water may cause 
over-extraction, CBI study reveals 


Use of 
preparation of may 
bitter brew, according to a study conducted for The Coffee 
Brewing Institute by the U. S. Testing Laboratories. Find- 
ings are published in monograph form under the title, 

Water Composition and Coffee Brewing.” 
Ihe study reveals that hard bicarbonate water treated 


>t a ; ; 3 
with Zeolite softeners contains large amounts of sodium 


softeners in the 


Zeolite 


over-extracted 


water treated with 


coffee result in and 


and bicarbonate. These elements have been found to re 
tard the flow of such waters through a bed of coffee 


This 


turn results in an over-extracted and bitter beverage. 


retarding action increases brewing time, which in 


That the increase in brewing time is directly related to 
the concentration of these substances was established dur- 
ing the study by preparing coffee with artificially softened 
waters brewing times for softened and 
unsoftened water samples from eight widely separated 
cities in the United States showed these findings to be 


( omparison of 


applicable to many practical situations, 


Grind analysis is heart of quality control, 
Dr. Lockhart says in newly issued monograph 


Grind analysis is the heart of quality control, according 
to Dr. Ernest E, Lockhart, Scientific Director of The 
Coffee Brewing Institute, who reviews the findings of a 
The 


study on the subject in a monograph entitled, 


Analysis ot Cofttee Grinds.” 


In this work, Dr. Lockhart describes techniques and 
equipment employed in conducting the analysis, which is 
the basis for the standard grind classifications recom- 
mended to the industry over a decade ago. 

He stresses the importance of such analysis in main- 
taining constant quality control. 

He also points up its possible usefulness in determining 
whether competitors’ coffees are ground differently and 
if so, how much differently; whether two or more grinders 
are producing the same grind; whether a single grinder is 


¢ 


producing the same grind from day to day or week to 


week; whether laboratory analysts are making their an- 
alyses with constant and maximum precision; and whether 
the product meets specifications established by a pur- 
chaser. 

Grind analysis, when carried out according to control 
principles developed in many other industries, can provide 
the roaster and his customer with an assurance and con- 
fidence in grind quality which can be achieved in no other 


way, Dr. Lockhart concludes. 


Discover fungicide effective 


against coffee tree blight 


Discovery of a fungicide virtually 100% effective against 
a coftee blight which is widespread in Latin America has 
been announced in Costa Rica by Point 4 scientists, Dr. 
R. H. Segall, pathologist, and Dr. Eddie Echandi, botanist. 
The fungicide has an arsenate of lead base and was 
sprayed over badly affected coffee plantations three times 


during three months last year. Then Dr. Segall and 
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Dr. Echandi watched the results during seven months o! 
the rainy season. At the end of the period, the trees 
were found almost completely free of fungus infection 
and no other adverse effects were apparent. 

A chemical analysis in the laboratory failed to reveal 
the slightest trace of arsenical residue in the coffee beans, 
nor was the flavor of the brew from the treated beans 
affected, it was reported. 

Scientists state that the mixture is four pounds of lead 
arsenate compound with 100 gallons of water 


Coffee aids thinking, psychologist says 
In Nation’s Business, a top psychologist, Dr. Joseph 
Bobbitt, assistant director of the National Institute 
of Mental Health, tells how to improve your thinking 
process 
Sending out for cotfee in the midst of a heavy think 
session is scientifically sound,” Dr. Bobbitt said, “A 
large number of tests have established that caffeine stimu- 
lates the central nervous system, enhances the mind's 
ability to recognize associations between ideas. The ef- 
fect of sweeping the cobwebs off your brain is not imagin 


ary—it actually happens.” 


Coffee helps digestion 
Cotfee helps digestion in the stomach, according to 
physiological studies by the Central Food Technological 


Research Institute, Mysore. 
Cottee does this “by increasing the acidity and peptic 
activity, the Institute said, reporting on studies on the 


effect of cotfee on the digestion of milk. 


New market for spent coffee, tea? 

A new market for used ground coffee and spent tea 
but a market without a future—was uncovered last month 
by the New York World-Telegram. 

Dealers who roam suburban streets in pick-up trucks 
have been selling these substances to unsuspecting house- 
wives as fertilizers, the newspaper reported, 

Only trouble is, the products aren’t fertilizers. 

The extracted coffee grounds and tea leaves are the 
waste products of instant coffee and tea manufacture, the 


report said 


Mamenic Line names agents 

The Mamenic Line (Marina Mercante Nicaraguense, 
S. A.) has named the Mamenic International Corp., New 
York City, as its agents. 

“Since its founding in October, 1952, the Mamenic 
Line has become one of the most successful serving Central 
American ports because it fills an economic need in the 
development of the area,” said General Anastasio Somoza, 
president of the line. 

Mamenic operates regular cargo services between U. S. 
North Atlantic ports, U. S. Gulf ports and West Coast 
ports of Central America. Regular independent service is 
also operated between U.S. North Atlantic ports and 


Continental Europe. 


Expresso coffee bar reaches Moscow 


Moscow now has its first expresso coffee bar, according 
to an Associated Press report. 
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Uniqueness of design is top factor 
in point-of-sale pieces, survey shows 


Uniqueness of design is what advertisers want most 
in point-of-sale display materials. Price and long life 


expectancy are less important factors 


These facts were turned up by the Point-of-Purchase 


Advertising Institute in a survey of its producer members. 

The survey was in connection with POPAI’s 12th an- 
nual exhibit, held at the Hotel Astor, New York City. A 
record 123 booths showed the latest materials and tech- 
niques in point of-pur¢ hase advertising 

POPAI's survey also indicated that point-of-sale pro- 
grams were more often integrated into the entire adver- 
The 


and in combination with other ma- 


tising program in 1957 than in the previous year 


use of plastic, alone 
terials, is increasing significantly. 

Survey respondents reported featuring new material 
during 1957 and applying previously used materials in 
14% found new ap- 
plications for old materials 

Successful application of new materials in 1957 in- 


new ways used new materials, 83% 


cluded four color process on metal foil: use of vacuum 


forming and indirect lighting; new methods for metal 
knock-down floor displays that can be quickly assembled 
without tools; special back printing to give the illusion 
of transparency; flocked nylon netting in motion; person- 
alizing of vacuum formed plastics in dimension; front and 
back printing on special paper; and pearlizing of plastics. 

Replying to a question about what they considered their 


most successful display in 1957, a variety of displays were 


mentioned. These featured, among other things: formed 
vinyl plastic; multi-purpose plastic and cardboard units; 
pole toppers, frames for drink posters; wire and sheet 
metal combinations; snap-in plastic letters; and combin- 
ation plastic and lithographic picture frames with 3-D 
plastic logotypes and parts. 


Instant Butter-Nut Coffee builds sales 
fast with zany Stan Freberg commercials 

After five weeks of using the zany approach of Stan 
Freberg in radio commercials introducing the new Instant 
Butter-Nut Coffee, the Paxton & Gallagher Co., Omaha, 
said it sold over 1,000,000 jars and was having trouble 
keeping up with demand. 

This was reported recently by Advertising Age. 

The sales results were racked up in just 13 states, which 
account for approximately 10% of the total United States 
population. 

The six radio spots had the typical Freberg light touch. 
The first one set the theme: 

"Five years isn’t exactly instant, but that’s how long it 
took to make Instant Butter-Nut Coffee.” 

This phrase is credited with turning what was con- 
sidered a handicap—Butter-Nut’'s late entry into instant 
coffee—into a positive selling point. 

Prior to breaking the campaign, a special merchandising 
kit was developed by Freberg Ltd. for Buchanan-Thomas 
Advertising Co., Omaha, the Paxton & Gallagher agency. 

This included production shots of Mr. Freberg and 
those making the spots, a recording of all six spots, and 
a promotional pitch by Mr. Freberg. 
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Woolson Spice reports one of firm’s best years; 
adds instant tea to coffee, tea, spices, flavors 

The Woolson Spice Co., Ohio, and its sub 
Jas. H. Forbes Tea & Coffee ¢ orp., St. Louts, 


has announced net $200,000 


Toledo, 

sidiary, the 

profits after taxes exceeded 
for 1957 

L. Schmid, 

if the best 


president of the firm, said that 1957 


years in the 76-year history of the 


1958,” he declared, “we will continue 
nsion program begun in 1956 with the purchase 
the Jas. H. Forbes Tea & Cothee Corp., 


served more 


vuughout 


whic h opened 


new territory that can be economic 


Since the purchase of the Forbes plant, Woolson Spice 
said has doubled its number of employees, secured its 
packer of label coffees, 
in the United States, ex- 


as number one private 


positio 
and third largest spice grinder 
its sales territory deep into Canada, covering 
areas extending from New Brunswick to Saskatchewan, 
added $175,000 worth of new facilities and equipment 
and St 
carload-capacity warehouse and a 10,000 square foot cold 
room for spices in Toledo, and added 
the West, South and Southwest, while increasing 


les of auton in the East, Midwest 


panded 


to its Toledo Louis operations; completed a. 35- 


StTOrAVE new ac- 


counts in 
volume sa and Central 
revi 


During 195 
than 


ms 
if Woolson Spice’s retail coftee outlets num- 
bered 10,000 stores. Instant coffee sales in 
creased 117% in 1957 

Some of the better known brands of « 
packed by Woolson Spice include Duncan Hines, IGA 


pé 
Clover Farm, Red and White, and similar voluntary hide 


more 


coffee and spices 


brands 

The company said it also increased the sales volume of 
tea and flavor extracts. 

The newest addition to its line is instant tea, which will 
be marketed under private label and Woolson’s Golden 
Sun Brand, the firm 

“Personnel will be added as expanding 


announced 
business war- 
rants,’ Mr. Schmid declared 

In addition to the Toledo and St. 
son has its own buying office at 101 


York City, and a roasting plant in Brooklyn, N. Y 


W ool- 
New 


Louis facilities, 
Front Street, 


Fire at Arnholz Coffee plant gives 
beans unscheduled dark roast 

Five hundred pounds of coffee in the Arnholz Coffee 
Wichita, Kansas, 


dark roast recently 
Fire broke out in a roaster, probably from chaff, ac 


Co. plant, were given an unscheduled 


cording to Sam Arnholz. 
Damage was confined to the coffee. 


Coffee helps motel 


The Omar Olsons, 
Cedar Rapids, lowa, 


who Cedar Motel at 
add a nice personal touch to their 


operate the 


service which is appreciated by men who travel over the 


state by automobile and stop regularly at this popular place. 
When these men register in the evening, they are invited 
to have a cup of coffee with the Olsons. 


Each man has his own special coftee cup with his name 


on it. 
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ANDERSON, CLAYTON & CIA., 
Coffee Exporters 


Ltda. 


R10 DE JANEIRO 


VICTORIA 


SANTOS @® PARANAGUA @ 
ANGRA DOS REIS ¢ 


we 
J. A. MEDINA COMPANY 
Division of Anderson, Clayton & Co., Inc 


Coffee Importers 


New York 
e GUATEMALA @ EI 


Agents in U.S.A 
A. ARISTIZABAL & CIA., 


SALVADOR 
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Because it has more flavor to give 


ffee2 Coffer! 


Prod 
S.A. SCHONBRUNN & Co., Inc. - 


77 Water Street, New York, N.Y. 
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Maxwell House leads food 


brands in spot TV ads 


Maxwell 
and grocery brand on spot television last year. 


House Coffee was the most-advertised food 


According to estimates compiled by the Television 
Bureau of Advertising, Inc., New York City, the General 
Foods Corp. brand accounted for $4,892,000 in TV spot 
expenditures in 1957 

This was topped in the food and grocery field only by 
two cigarette brands of the Brown & Williamson Tobacco 
Co.—Viceroy with $6,259,790 and Kool with $5,031,830. 


“Art” movie patrons relax with free coffee 


Louis Sher, operator of 13 “art’’ theaters throughout the 
country, is successfully luring delinquent moviegoers back 
to the fold, the NCA ‘News Letter” reports. He believes 
in an atmosphere of relaxation and caters to adults and 
college students only 

“Once inside the door, the patron becomes our guest,” 
Mr. Sher says. “This means the lobbies are made into 
living rooms, with lots of comfortable seats, easy light- 
ing, interesting pictures and decorations. It also means 
freshly brewed coffee at intermissions or while waiting 
for the ticket box to open.” 

Mr. Sher estimates that at the Westwood Theater, in 
Toledo, the coffee bill runs about $75 to $100 a week 


Los Angeles—gateway to big coffee market 


(Continued from 





Tonnagewise, Los Angeles Harbor figures show that over 
the last several years inbound shipments of coffee from 
around the world have averaged around 30,000 tons a year. 
The peak was reached in the port's fiscal 1956 (ending 
June 30) when over 31,000 tons arrived. Last year there 


was a slight decline, with the total a little over 28,000 tons 


An analysis of the port's coffee imports during fiscal 1957 
by geographic areas points up some interesting trends 
a drop in shipments from some of the traditionally strong 
suppliers, a rise in other areas and a few countries that 


didn’t appear on the fiscal 1956 record. 


As would be expected, the major suppliers are the 


SMALL IN SIZE & PRICE 
BIG - BIG - BIG 
In Performance and 


what it will do for your 
coffee sales. 


Clamps to the shelf in your 
coffee dept. is a shelf 
extender ... only 73%” wide. 
100% self service. 

Cash in on the big demand 
for a fresh — a tailored 
grind. Don’t force your cus- 
_—— to go elsewhere for 
it. 

Contact your Coffee Suppli- 
er for his low price on a 
#32 Grindmaster. 


DUPLEX CO. LOUISVILLE 2, KY. 
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growers of Latin America who accounted for 696 of all 
the coffee discharged at this port last year. But numerous 
shifts occurred in this large area, compared with fiscal 1956. 

Brazil, is, of course, the top supplier. Last year Brazilian 
growers shipped 10,619 tons of coffee to the processors of 
this area, whereas in 1956 their shipments totaled 12,383 
The drop in Colombia's exports to this port was 
even greater; 1,307 as against 4,570 tons in 1956. 
Ecuador's shipments totaled 1,248 tons, a slight decline 
over the 1,327 tons sent in 1956, 

On the other side of the South American coffee picture, 
there were these percentage gains over fiscal 1956: Peru, 
1,050 tons, a 115% rise; Venezuela, 149 tons, up 450°; 
Chile, 252 tons, up 200%. Argentina shipped 660 tons 
last year; none in ‘56. 

Mexico and the Central American countries exported a 
total of 4,087 tons to Los Angeles Harbor in fiscal 1957. 
This was a 26% decline for the area, compared with the 
1956 record. Panama scored the largest loss—205 tons 
in 1956, none last year. The Canal Zone sent 135 tons 
in 1957, 337 in 1956. The 1957 figures for Mexico, 
Guatemala and Costa Rica are slightly lower than in 1956, 
while those of Honduras, Nicaragua and El Salvador jumped 
considerably. Honduras sent 320 tons in 1957 against 
16 tons in 1956; Nicaragua, 309 tons in 1957, 95 in 1956; 
El Salvador, 1,076 tons in 1957, 535 in 1956. 

Cuba, the Dominican Republic and Netherlands Antilles 
shipped a total of 2,047 tons to Los Angeles in 1956, but 


tons. 
tons 


none last year. 

Reflecting the national picture on coffee imports, port 
records show some dramatic gains rolled up by coffee 
producers in Africa. British Africa came 2,726 
tons, an increase of 92% over fiscal 1956. Egypt shipped 
112 tons, a rise of almost 100%. Ethiopia's 1957 exports 
of 2,121 tons were virtually the same as in 1956. 

In the Far East, British Malaya scored a remarkable 
gain—938 tons shipped in 1957; 53 tons in 1956. Indo- 
nesia, which didn’t appear on the port's 1956 records, sent 
102 tons of its high quality coffee. And from Oceania 
came 106 tons last year, compared with a ton the year 
before. 

Finally, on this geographic round-up of 1957 green 
coffee exports to the Port of Los Angeles, close to 100 tons 
were shipped by the Netherlands, Belgium, Italy and the 
United Kingdom. In 1956, 61 tons were received from 
Belgium and the Netherlands. 

As for the current year, it is too early to make any 
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meaningful estimates of final totals, but leading coffee 
importers here agree that coffee is coming through the 
wharves of Los Angeles Harbor at about the same rate 


as last year. 

Regardless of fluctuations in areas of supply and price, 
Or temporary economic conditions that may influence con- 
sumption somewhat, the men who roast and blend, pack and 
distribute coffee are convinced of two things: (1 they 
serve the fastest growing market in the U. S.; and (2) Los 
Angeles Harbor is the logical entry to this burgeoning 


market 


Old Judg 
1 


(¢ Mee 


e Coffee's 100th year 


rom page ) 





Old Judge Coffee was distributed in bulk at first, with 
out labels. Then it moved well in the forefront of the 
parade of coffee packaging progress. It went into colored 
paper bags, glass jars, the “vacuum bag’ and finally the 
vacuum-packed can 

Old Judge makes much in its promotion of what it 
calls its exclusive “Irridation” process. This is a patented 
process applied before the roasting and used only by Old 
Judge. As the firm describes it, each bean is subjected 
to high intensity ultra-violet heat and light. Roasting is 
for a shorter period of time and with less heat than for 
other cottees, it 1S explained 

Old Judge has a vigorous contender in the instant 
cottee market, and it also sells tea. 

Actually, Old Judge Tea is also marking its 100th anni- 
versary. Tea was one of the company’s original products, 
sold in those early days in bulk, out of big canisters. Later 
the tea was packaged in paper bags. Now it’s available in 
cellophane-wrapped boxes of tea bags or loose tea. 

Old Judge is also readying plans to put its spices back 
on the market. 

In 1858 when the Old Judge story began, coffee was 
i¢ to 6¢ a pound. Prices have changed drastically since 
So has every other aspect of coffee 

It may be that the changes in the coming century will 
be even more immense. We are, after all, on the threshold 
of the space age. 

But Old Judge is obviously unworried. It is starting 
its second century confident of its ability to process and 
market fine coffee as successfully in the future as in the 


past 


coffee in South Africa 


(Continued from page 16) 





Continental note by serving luscious Continental dishes, and 
their decor is ultra modern, 

As is obvious from the facts outlined, the coffee picture 
is not a good one on quality. South Africans really prefer 
tea, of which we import 26,000,000 Ibs. of very high quality 
per year Considering that one pound of tea makes 200 
cups and one pound of coffee only 60 cups (S7c!/—Ed.), 
South Africans are great tea drinkers. Furthermore, the most 
delicious pure fruit juices are made locally and preferred in 
the hot summer weather. All this adds to less high quality 
coffee being consumed. 
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Developments in instant coffee 


i he ST E T U T : O iy s Kroger doubles instant 
coffee plant capacity 


The Kroger Co., Cincinnat 





has doubled the capacity of tl 
ARE GRADUALLY ( iffe« geen it pes ie 
(See “Kroger’s new instant 
’ July 1957, Page 13.) 


TURNING TO -s cw ni elie 
n article in Food Engineerin 


that no serious bugs were dis« 


{ red 
in the processing set-up after the plant 
went into operation 

“When a second battery of extractor 


was installed recently to double caps 


city, it involved no serious changes 
FOR Food Engineering reported 

The extraction equipment \v 
cated by Rodney Hunt, the 


fabri 
ECONOMY nt: Sa 
ers by the Swenson Evaporator 
es 


Extractors and piping were igned 
for uniform hydraulic flow through tl] 
CONVENIENCE ground coffee, Food Engineerin 
assuring uniform and complete « ( 
tion in all units of the svstem, 
LONG SHELF LIFE waste of valuable material 
It also permits the process t 


+ lat ] 
at a relatively low pressut 


EQUIPMENT COST SAVINGS which in turn helps to 


or screen at extractor oO 


Standard Brands tests new 
decaffeinated instant 


HARRISON’S HOTEL BLEND | ~~ 


Detroit area by Standard Brand 


New York City, it is report 


INSTANT COFFEE se 


HAS HIGHEST ACCEPTABILITY RATINGS 
FOR THIS SPECIAL PURPOSE DISTRIBUTION 


Bowen names manager 


In single use laminated foil and film packets and bags P : 
of engineering sales 


NEW ee i. z ! 
DEMI-TASSE INSTANT COFFEE dryer 


M1 Quint 
(Villanova, 1939) 
f the Engineers Club 
Junior Section. He joine 
in 1952 as head of engineeri 
the Southeast and West C 
Before joining Bowen, 


HARRISON COFFEE yeld key industrial and "gore 


posts in suc h avencies as 
CORPORATION duction Board and the Navy 
sing Service He was in t sé 


COFFEE PROCESSORS FOR THE TRADE =i ga 


72 Mill St. Paterson, New Jersey with the rank of Lieutenant 


He also taught engineerin 
Phone MUlberry 4-6349 at Villanova and was chief et 
of Quinn Brothers, Inc., an « 
and metal fabricating firm, 
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A SUMMARY OF INWARD - BOUND SCHEDULES ON THE COFFEE AND TEA BERTHS 


Ports and dates are subject to change, Hellenic—Hellenic Lines Ltd Abbreviations for ports 
should exigencies require. Moreover, lines Hol-Int—Holland-Interamerica Line At—Atlantic ports 
may ; sch edule Sailings not shown 1m this lIndependence—Independence Line Ba—Baltimore 
chedule. [sthmian—lsthmian Lines, Ini Bo—Boston 
Peer : JavPac ava-Pacific Line "C—Corp hristi 

Abbreviations for lines 1vPac—] ce ee CC—Corpus Christi 

hd Tins Cavities Muais Cail Lamp-Ho—Lamport & Holt Line, Lid. Ch—C/icago 
a 'L Se a eo , Lloyd—Lloyd Brasileiro Chsn—Charleston 
4] — yr Ste = ve Co Lyke Lykes Lines Cl—Cleveland 
“lie a 41i¢0a ams ip le ies Mies - hea De- -~Detroit 
Am-Exp—American Export Lines dersk— Maersk Line pl <6 
4m-Pres—American President Lines Mam—Mamenic Line , GH Gulf , i 
Arg-State—Argentine State Line Mormac—Moore-McCormack Lines, Inc H Halste 

Eee an oo ; tod) e vd bonge 
Am-W Afr—American-West African Line Nedlloyd—Nedlloyd Line eer acne 
B Afr —Belgian Atrican Line Nopal “Northern Pan-American Line HR—Hampton Roads 
Barb-Wn—Barber Wilhelmsen Line Norton—Norton Line |x—Jacksonville 
Barb-Frn—Barber-Fern Line PAB—Pacific Argentine Brazil Line LA—Los Angeles 
Barb-W Afr—Barber-W est African Line PacFar—Pacific Far East Line, Inc Montreal 
Bl-Dia—Black Diamond Steamship Co PacTrans—Pacific Transport Lines, Inc Mobile 
Brodin—Brodin Line Pioneer—American Pioneer Line New Orleans 
Prince—Prince Line, Ltd lIY—New York 
PTL—Pacific Transport Lines, Inc Nf—Norfolé 
R Neth—Royal Netherland Steamship Co IN—Newport New: 
Robin—Robin Line '4a—Philadel phia 
Royal Inter—Royal Interocean Line Po Portland 
PS—Puget Sound 
Sa—Savannah 
§$D—San Diego 


Col—Columbus Line 
Cunard—Brocklebanks’ Cunard Service 
Delta—Delta Line 
Dodero—Dodero Lines 
Dreyfus—Dreyfus Lines 
Ell-Buck—Ellerman & Bucknell $S. Co. SCross—Southern Cross Line 
Farrell—Farrell Lines Sprague—Sprague Steamship Line 
Grace—Grace Line ? : ~~ , ae nis aieam " ne Tie $F—San Franctscee 
Granco—Transportadora Gran sil im- Sweaish American Line Se—Seattle 
Colombiana, Ltda. Torm—Torm Lines St Jo—Saint John 
Gulf—Gulf & South American Steamship UFruit—United Fruit Co Ta—Tacoma 
Co.. Ine. W'es-Lar—Westtal Larsen Co. Line Va—V ancouver 


COFFEE BERTHS 


SAILS SAILS SHIP LINE DUE 


21 = Jytte Skou UF ruit 27 

24 Leon UF ruit 28 N05/30 
Arctic Tern UF ruit 

A steamer UFruit 

Trolleggen UF ruit 

Candida UF ruit 

Lempa UFruit 

Leon UFruit 


ABIDJAN 


5/19 Afr Glen Farrel! USA6, 4 

Del Alba Delta N06/16 Ho06/21 
Boffa BI-Dia Bo6/16 NY6/19 
Dei Campo Delta NO7/7 Ho8/1 
Del Monte Delta NO7/28 Ho8/1 
Daloa BI-Dia Bo7/16 NY7/19 
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o 
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Ana 


ACAJUTLA BUENAVENTURA 


Santa Cruz Grace 
Santa Barbara Grace 
Manuel Mejia Granco 
Manizales Granco 
Cuenco Granco 
Santa Marta Granco 
Santa Eliana Grace 


5 13 Marna UFruit 25/19 Ho05/26 
5 28 Choluteca UF ruit 2 NY6/10 


ww 


AMAPALA 


5 30 Choluteca UFruit 
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BARRANQUILLA 


Loviand UF ruit 
Byfjord UFruit 
Copan UF ruit 
Elsie Winck UFruit 
Jersbek UF ruit 
Christiane UFruit 
Byfjord UF ruit N06/26 


~ 


Trolleggen UF ruit 
Candida UFruit 05/22 NOS 
Jytte Skou UFruit NY5/27 
Leon UFruit 28 NOS 
Arctic Tern UF ruit 5/3 
A steamer UF ruit 3 N06/6 
Candida UF ruit 1 N06/12 
Trolleggen UF ruit 5/10 
10 Lempa UFruit 17 N06/19 
17 Leon UF ruit Ho6/24 N06/26 
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BARRIOS 
Lempa UFruit Ho5/14 No5/16 


Falkental Grace Ho5/18 NO05/24 COSTA RICA 
Trolleggen UFruit NY5/20 
Candida UFruit Ho5/22 N05/26 5/12 Santa Cruz 


oO 
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Let us Carry that for you 


More than forty-five years’ experience in handling coffee. 

Regular sailings from the ports of BRASIL to U.S. EAST and 
WEST COAST ports via American Republics and Pacific Republics 
Lines; and from the ports of SOUTH and EAST AFRICA and INDI- 


AN OCEAN ISLANDS to U.S. EAST COAST ports via Robin Line. 
American Flag Ships . . . fast, frequent and most dependable service. 
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SAILS SHIP 


5/30 Santa Eliana 


CRISTOBAL 


5/14 Byfjord 

5/28 Jersbek 
2 Choluteca 

11 Byfjord 


6 
6 


LINE 


Grace 


UFruit 
UFruit 
UFruit 
UFruit 


DAR es SALAAM 


5/18 Afr Dawn 
6/10 Afr Rainbow 


DOUALA 


5/19 Boffa 
6/18 Daloa 


Farrell 
Farrell 


Bi-Dia 
BI-Dia 


EL SALVADOR 


Santa Cruz 
Vesuvio 

A. Volta 
Wyoming 
Santa Eliana 


GUATEMALA 


© 


Santa Cruz 
Vesuvio 

A. Volta 
Wyoming 
Santa Eliana 


DANN ND 
Vn nr 


GUAYAQUIL 


Manuel Mejia 
Manizales 
Santa Marta 


Grace 
Italian 
Italian 
French 
Grace 


Grace 
Italian 
Italian 
French 
Grace 


Granco 
Granco 
Granco 


LIBERTAD 


Marna 
Choluteca 


UNION 


Marna 
Choluteca 


LIMON 


Christiane 
Byfjord 
Loviand 
Copan 
Jersbek 
Elsie Winck 
Christiane 
Byfjord 


AnavVuuUUuUuW 
NN eee 
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LOBITO 


5/23 Afr Glade 
6/5 Afr Pilot 
6/20 Afr Pilgrim 


LOME 


5/23 Boffa 
6/22 Daloa 


LUANDA 


17. ‘Del Alba 

17 Afr Glade 
Afr Pilot 
Del Campo 
Afr Pilgrim 
De! Campo 
Del Sol 


UFruit 
UFruit 


UFruit 
UF ruit 


UF ruit 
UFruit 
UFruit 
UFruit 
UFruit 
UFruit 
UFruit 
UFruit 


Farrell 
Farrell 
Farrell 


Delta 
Farrell 
Farrell 
Delta 
Farrell 
Delta 
Delta 


DUE 


13 SF6/14 PS6/19 


23 NO5/25 
6 N06/9 


6/10 


N06 
NY6 
NY7 
N07 
NY7 
N07 
N08 


24 N06/26 


SF5/28 PS6/2 


SF6/2 Va6/7 Se6/12 
SF5/30 Va6/3 Se6 7 


P0616 


P06, 10 


SF6/4 Va6/9 Se6/12 P06/13 


SF6/14 PS6/19 


SF5/28 PS6/2 


SF6/2 Va6/7 Se6/12 
SF6/4 Va6/9 Se6/12 
SF6/4 Va6/9 Se6 12 


SF6/14 PS6/19 


19 Ho5/26 N05 28 
2 NY6/10 


19 Ho5/26 N05/28 
2 NY6/10 


18 
23 NO5/25 


16 NY6/19 
16 NY7/19 


16 H06/21 


18 Ho8/22 


P06/16 
Po6 13 
P06 /13 








NOPAL LINE 


The Northern Pan-America Line A/S 
Oslo 


Regular Service 


Fast Norwegian Motorships 


Coffee Service 


Brazil/U. S. Gulf 


General Agents 


Oivind Lorentzen, Inc. 
2! West Street, New York 6, N.Y 
Whitehall 3-1572 


New Orleans—Biehl & Co., Inc., Sanlin Bldg. 
Houston—Biehl & Co., Cotton Exchange Bldg. 
Chicago—F. C. MacFarlane, 2520 Bankers Bldg. 
Detroit—F. C. MacFarlane, 945 Free Press Bldg. 
Santos/Rio—Agencia de Vapores Grieq S/A 
Paranagua—tTransparana Ltda 


Buenos Aires—International Freighting Corporation, 





GULF & SOUTH AMERICAN 
STEAMSHIP CO. 


serving the West Coast 
of South America 


* An American-Flag Freighter every ten days 
* Fast, efficient schedules from Gulf Ports 

* Expert Cargo Handling 

* Limited Passenger Accommodations 


GULF & SOUTH AMERICAN STEAMSHIP CO. 
COMMERCE BLDG., 821 GRAVIER STREET, NEW ORLEANS, LA 


In Other Cities Contact Grace or Lykes 








SAILS SHIP ! SHIP LINE DUE 


MATADI Cuba { loyd NY6/23 
Dei Oro Delta NO6/29 Ho7/4 


wes Sane B+ Ate 5 Montevideo Stockard NY6/20 Bo7/3 Pa7/5 Ba7/7 
Del Alba Delta 06/2 Mormacowl Mormac Jx6/29 NY7/3 Bo7/6 Pa7/8 Ba7/10 Nf7/1)] 
ne Grae rarer Guatemaia Lioyd NY7/3 
a Samp Bete a/ke 5/14 Del Viento Delta NO7/3 Ho7/8 
aetna Ferre 7 7 Trader Nopal NO7/4 Ho7/7 
aw Pangrie Farrell 7 2 Brasil Lloyd NY7/13 
oe ” ta Delta 2 Rio de Janeiro Stockard NY7/14 Bo7/17 Pa7/19 Ba7/21 
iss om 08/22 28 Del Valle Delta NO7/20 Ho7/25 


MOMBASA 


Afr Ra 


de JANEIRO 


Itajai Brodin Ba5/27 NY5S/29 Pa6/2 Bc6/4 Mi6/8 

Argentina Mormac NY5/26 

Mormacswan Mormac Jx5/29 Ba6/2 Pa6/4 NY6/5 Bo6/8 Mi6/12 

Mormacmar Mormac LA6/17 SF6/19 Va6/23 Se7/1 Po7/4 

Buenos Aires Stockard NY6/1 Bo6/4 Pa6/6 Ba6/8 

Del Santos Delta N06/3 H06/8 

Barbara Hol-Int NY6/1 Bo6/3 Pa6/5 Ba6/6 HR6/7 

Mexico Lloyd NY6/2 

Snefjeld Nopal 5/4 
4 
7 
1 


NICARAGUA 


5/1 Santa Cruz 26 SF5/28 PS6/2 
6/2 Santa Eliana 13 SF6/14 PS6/19 


ViVi VNU uw 


> 

PARANAGUA Del Norte Delta N06 

5/1 Mormacswan Mormac Jx5/29 Ba6/2 Pa6/4 NY6/5 Bo6/8 MI6/12 Mormacstar Mormac NY6 Bo6/10 Pa6/12 Ba6/14 Nf6/15 
Buenos Aires Stockard NY6/1 Bo6/4 Pa6/6 Ba6/& Mormacland Mormac LA7 SF7/3 Va7/7 Se7/15 Po7/18 
Mexico Lioyd NY6/2 5 Carada Lloyd NY6/13 

Barbara Hol-int NY6/1 Bo6/3 Pa6/5 Ba6/6 HR6/7 : Santos Stockard NY6/15 Bo6/18 Pa6/20 Ba6/22 

Del Santo Delta N06/3 H06/8 3 Raviianger Wes-Lar LA6/25 SF6/28 Po7/5 Se7/7 Va7/9 
Mormacstar Mormac NY6/7 Bo6/10 Pa6/12 Ba6/14 Nf6/15 Akkrumdyk Hol-Int NY6/15 Bo6/18 Pa6/20 Ba6/21 HR6 22 
Mormacmar Mormac LA6/17 SF6/19 Va6/23 Se7/1 Po7/4 5 Nordglimt Nopal N06/16 H06/19 

Ravnanger Wes-Lar LA6/25 SF6/28 Po7/5 Se7/7 Va7/9 5 Del Sud Delta N06/18 Ho06/21 

Mormacwren Mormac NY6/8 Ba6/1l Pa6/13 Bo6/15 Cuba Lloyd NY6/ 23 

Canada Lloyd NY6/13 Rio de La Plata Arg-State NY6/21 

Santos Stockard NY6/15 Bo6/18 Pa6/20 Ba6/22 Mormachawk Mormac Ba6/21 Pa6/23 NY6/24 Bo6/27 MI7/1 
Mormacmai| Mormac Jx6/14 NY6/18 Bo6/21 Pa6/23 Ba6/25 Del Oro Delta N06/29 to7/4 

Mormaciand Mormac LA7/1 SF7/3 Va7/7 Se7/15 Po7/18 Montevideo Stockard NY6/30 Bo7/3 Pa7/5 Ba7.7 
Akkrumdyk Hol-Int NY6/15 Bo6/18 Pa6/20 Ba6/21 HR6/22 Guatemala Lioyd NY7/3 

Nordglimt Nopal N06/16 H06/19 Del Viento Deita NO7/3 Ho7/8 

Mormachawk Mormac Ba6/21 Pa6/23 NY6/24 Bo6/27 MI7/1 Argentina Mormac NY6/30 


wv uw 


wenn 
nN 


[i 


~ 


~ 
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= NEW ORLEANS AND OTHER 
S. GULF PORTS...FROM 


_ SOUTH 
_ AMERICA 


PARANAGUA, 
SANTOS, 
RIO DE JANEIRO, VICTORIA 


Regular weekly sailings 
} 

















ANGOLA, 

BELGIAN CONGO, 
CAMEROONS, IVORY COAST, 
AND LIBERIA 


Direct regular service 


= 
Velo lowe NEW YORK — CHICAGO 
WASHINGTON — ST. LOUIS 


MISSISSIPPL SHIPPING CO, INC, NEW ORLEANS 














RIO DE JANEIRO: DELTA LINE, INC. SANTOS: DELTA LINE, INC 
Rua Visconde Inhauma 134 Praca da Republica 87 
AGENTS: ABIDJAN & DOUALA LUANDA & LOBITO 
Union Maritime et Commerciale Hull, Blyth (Angola), Ltd 
MATADI 


Phs. Van Ommeren (Congo) S.C.R.L 


TEA INDUSTRIES and The Flav 








SAILS SHIP LINE DUE 


Trader ———Npal_-=-NO7/4 07/7 Regular Service 


Mel Mar Delta NO7/9 Ho7/12 
Brasil Lloyd NY7/13 ° . oge ; 
Rio de Janeiro Stockard NY7/14 Bo7/17 Pa7/19 Ba7/21 From The Principal Brazilian Ports To: 


Dei Valle Delta NO7/20 Ho7/25 NEW YORK NEW ORLEANS 


Del Norte Delta N0O7/23 He7/26 


SANTOS Lloyd 


Mormacdawn Mormac LA6/4 SF6/6 Va6/1l Se6,/16 P06/18 


Itaijai Brodin Ba5/27 NY5/29 Pa6/2 Bo6 4 MI6 8 
Argentina Mormac NY5/26 
Buenos Aires Stockard NY6/1 Bo6/4 Pa6/6 Ba6/8 


Mormacswan Mormac Jx5/29 Ba6/2 Pa6/4 NY6.5 Bo6/8 MI6,12 
Mexico Lioyd NY6/2 ° ° ° 
. ; nal 
Rie Cunrte Arg-State NY6/1 (Partrimonio Nacional) 
Del Santos Deita N06/3 H06/8 
pee — cane ot ne aS Sees Owned and operated exclusively by the 
nefjeld opa 6 06 ege ~ , 7 + 
Brazilian Government, LLOYD BRASIL- 


Mormacmar Mormac LA 6/17 SF6/19 Va6/23 Se7/1 Po7/4 : ‘ ; i : 
Del Norte Delta  N06/4 H06/8 EIRO includes the American Line in its 


Mormastar Mormac NY6/7 Bo6/10 Pa6/12 Ba6/14 Nf6/15 list of services vital to Brazil’s trade re- 
— —— pose Pa 11 Pa6/15 806/15 lations with the commercial centres of 
anada oy ° e ° ° ° 

. the world. The American Line maintains 


Ravnanger Wes-Lar LA6/25 SF6/28 Po7/5 Se7/7 Va7/9 A A ose ae 
Santos Stockard NY6/15 Bo6/18 Pa6/20 Ba6/22 regular service from the principal Brazilian 


Akkrumdyk Hol-Int NY6/15 Bo6/18 Pa6/20 Ba6/21 HR6/22 coffee ports to New York and New Or- 
Mormacmail Mormac Jx6/14 NY6/18 Bo6/21 Pa6/23 Ba6/25 leans, with facilities (as cargo offers) at 
Nordglimt Nopal N06/16 Ho06/19 eh = “ig: ; ‘ 

ordglin : Philadelphia, Baltimore, Norfolk, Jackson- 


Mormacland Mormac LA7/1 SF7/3 Va7/7 3 
Del Sud Delta N06/18 Ho6/21 ville and Houston. 


Rio de La Plata Arg-State NY6/21 
Mormachawk Mormac Ba6/21 Pa6/23 NY6/24 Bo6/27 MI7/1 socensncnnnnnnnoneseennnsnensnneny ‘ ’ 
Cuba Lloyd NY6 23 Bringing North and South America nearer each other. LLOYD H 
Ost Ore Sete = NOG/29 eT /4 : BRASILEIRO makes the Good Neighbor « Close Neighbor. | 
Montevideo Stockard NY6/30 Bo7/3 Pa7/5 Ba7/7 : : 
Mormacowl Mormac Jx6/29 NY7/3 Bo7/6 Pa7. 8 Ba7/10 Nf7/11 
Guatemala Lloyd NY7/3 , , , -_ 
Argentina Mormac NY6/30 NEW YORK NEW ORLEANS 
Del Viento Delta = N07/3 Ho7/8 17 Battery Place 305 Board of Trade Bldg. 
Trader Nopal NO7/4 Ho7/7 5 

Del Mar Delta NO7/9 Ho7/12 

Rio de Janeiro Stockard NY7/14 Bo7/17 Pa7/19 Ba7 
Brasil Lloyd NY7/13 

Del Vaile Delta N0O7/20 Ho7/25 

Del Norte Delta NO7/23 Ho7/26 
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6 
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FOR 
TAMATAVE FAST DEPENDABLE DELIVERY ‘ 


5/15 Locksley Robin Bc6/17 NY6/19 
6/14 Goodfellow Robin Bo7/17 NY7/19 ... Of your mild coffees j 


to United States markets... rely on 
TANGA 


a UNITED FRUIT @ 


6/5 Afr Rainbow Farrell 


VICTORIA COMPANY 
19 Del Santos N06/3 H06.8 
5/14 Del Oro N06/29 Ho7/4 - : 
21 Del Viento NO7/3 Ho7/8 OnwviCe, 


Del Valle NO7/20 Ho7/26 
Regular Sailings between 


GUATEMALA NICARAGUA 
TEA BERTHS EL SALVADOR COSTA RICA 
CALCUTTA HONDURAS COLOMBIA 


10 Marta Cunard B06/15 NY6/17 P26/20 Nf6/22 Ba6/24 and 
10 Mathers Cunard $a6/15 N06/20 Ho06/22 Ga6/24 


18 Natalie Isthmian NY6/16 NEW YORK , NEW ORLEANS 7 HOUSTON 


1G Steel Ace Isthmian NO7/14 


COCHIN 
5/15 Plymouth NEW YORK: 

Victory Isthmian N06/16 Pier 3, North River 
Steel Scient Isthmian Bo6/14 NY6/15 NEW ORLEANS: 
Natalie Isthmian NY6/16 321 St. Charles St. 
Stee! Flyer Isthmian Bo6/22 NY6/23 
Stee! Admiral Isthmian Bo7/8 NY7/9 
Steel Age Isthmian NO7/14 
Steel Architect Isthmian Bo7/25 NY7/26 


NoOOU VU UI 


958 








SAILS SHIP 


ship that 
“extra cup” of 


COLOMBO 


Plymouth 
Victory Isthmian N06/16 
Mathern Cunard SF6/15 N06/20 H06/22 Ga6/24 
Stee! Scientist Isthmian Bo6/14 NY6/15 
Lexa Maersk NY6/19 MI7/4 
Batjan JavPac LA7/4 SF7/10 Po7/16 Se7/20 Va7/23 
Natalie Isthmian NY6/16 
Stee! Flyer Isthmian Bo6/22 NY6/23 
Laura Maersk NY7/7 MI7/22 
Stee! Admiral Isthmian Bo7/8 NY7/9 
Steel Age Isthmian LA7/14 
Anna Maersk NY7/20 Mi8/4 
Steel Architect Isthmian Bo7/25 NY7/26 


DJAKARTA 


ll Stee! Flyer Isthmian Bo6/22 NY6/23 
Laura Maersk NY7/7 Mi7/22 
Steel Admiral Isthmian Bo7/8 NY7/9 
Stee! Architect Isthmian Bo7/25 NY7/26 
Hulda Maersk NY8/25 M‘8/20 


Expert Handling of COFFEES 


DJI 
WA R ID atra Cu ‘ard Bo6/15 NY6/17 Pa6/20 Nf6/22 Ba6/24 
Steel Scientist Isthmian Bo6/14 NY6/15 


Isthmian Bo6/22 NY6/23 


re . G A RC I A ae — + soll Isthmian Bo7/8 NY7/9 

|, “KP, regularly scheduled sailings ee ee ere re 
cm MEXICO ana CUBA HONG KONG 

Vf, Q 5/18 Jeppesen Maersk 6/12 NY6/27 
hrud-PIareia CORPORATION General Agents} 2))° Temerare Barb Wn Shei oe es 

PIER 34 NORTH RIVER New York 13, N.Y. ¢ Watkins 4-4000 + Toreador Barb-Wn SF6/27 LA6/29 NY7/14 


Maren Maersk 12 NY7/27 
Tancred Barb-Wn 12 LA7/14 NY7/29 
Korean Bear PacFar 10 


7/3 Rita Maersk 25 NY8/11 
OVER 7/s Queensville Barb-Wn 27 +LA7/29 NY8/13 
Golden Bear PacFar 7/25 
TWENTY-FIVE 


f} KOBE 
vears OF | IVARAN eee 
CONTINUOUS pA inet STOCKARD 5 Temeraire Barb-Wn SF6/11 LA6/13 NY6/28 


Jeppesen Maersk LA6/12 NY6/27 
6 ‘e oeeeeee 


Susan Maersk SF6/25 NY7/12 
DEPENDABLE STEAMSHIP 


Toreador Barb-Wn SF6/27 LA6/29 NY7/14 
AGENCIA de 


Genevieve Lykes Ho7/19 NO7/22 Mo7/24 
SERVICE TO | varores criecs/a| CORPORATION 


Maren Maersk LA7/12 NY7/27 
Rio de Janeiro 


Tancred Barb-Wn SF7/12 LA7/14 NY7/29 
THE COFFEE Praca Maua 7 


Rita Maersk SF7/25 NY8/11 
TRADE _— 
Praca de Republica, 46 


Queensville Barb-Wn SF7/27 LA7/29 NY8/13 


Effie Maersk LA8/11 NY8/26 
COFFEE SERVED ... as fine coffee 
shipments should be served! 
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Reuben Tipton Lykes Ho6/8 N06/11 Mo6/13 
Sally Maersk SF5/25 NY6/11 

Ming Pioneer NY6/6 

Jeppesen Maersk LA6/12 NY6/27 
Temeraire Barb-Wn SF6/11 LA6/12 NY6/28 
Susan Maersk SF6/25 NY7/12 
Toreador Barb-Wn SF6 LA6/29 NY7/14 
Genevieve Lykes Ho7 NO7/22 Mo7/24 
Maren Maersk LA7 NY7/27 

Tancred Barb-Wn SF7 LA7/14 NY7/29 
Rita Maersk SF7 NY8/11 
Queensville Barh-Wn SF7 LA7/29 NY8/13 
Effie Maersk LA8/11 NY8/26 


REGULAR FAST SERVICE FROM 
EL SALVADOR AND NICARAGUA TO 
U. S. GULF AND ATLANTIC PORTS 


SNMNMNNAADAAYUUUWY 


YOKOHAMA 


12 Reuben Tipton Lykes Ho6/8 N06/11 Mo6/13 
= = 15 Sally Maersk SF5/25 NY6/11 
Mamenic International Corporation 16 Ming Pioneer NY6/6 

Agents 22 Genevieve Lykes Ho7/19 NO7/22 Mo7/24 
30 Temeraire Barb-Wn SF6/11 LA6/13 NY6/28 
26 BROADWAY, NEW VORK 4. N. Y. 31 Jeppesen Maersk LA6/12 NY6/27 


Tel.: WHitehall 3-9020 
2 . 15 Toreador Barb-Wn SF6/27 LA6/29 NY7/14 


BIEHL & CO., AGENTS ALL GULF PORTS 




















& TEA INDUSTRIES and The Flavor Field 





Susan Maersk SF6/25 NY7/12 

Maren Maersk LA7/12 NY7/27 - 

Tancred Barh-Wn SF7/12 LA7/14 NY7/29 Jointly with farmers, the government is working towards 

Queensville Barb-Wn SF7/27 LA7/29 NY8/13 higher yields per acre through such means as recuperat 

Rita Maersk SF7/25 NY8/11 , 

Effie Maersk LA8/11 NY8/26 
freight for Atlantic and Gulf ports. with transshipment at Cristobal, C.Z rities, controlling diseases, and promoting | scientii 


t 


strengthened its coffee research and extension efforts 


ing old plantations, adopting more productive coffee va 

use of organic and chemical fertilizers. The results of 
these innovations have been highly encouragin 

a Another important concern is the quality t pro 

coffee in duct. In the case of coffee, this depends on many factors 

An important one is the processing system Up until 

1 few years ago, most producers used a method 


Venezuela The Ministerio de Agricultura has recently been sponsor 


ing a campaign in favor of the wet process This 


yields a product of high quality and one which qualifies 


for a higher price. In 1955, only 20% of the exported 





. Fee bp ( the ‘< met | 
(This article is from material prepa wed for COFFEE & TEA coffee was process¢ | by ne Iry metho 


INDUSTRIES by Venezuela's Planificacio Agropecuaria, Di- The government has also set up a classification 


-y? J 
ision Economia Agricola, Ministerio de Agricultura y Cria.) This assures that Venezuelan coffee offered for 


of a consist ently high quality These — are consis 


tent with those under which the bulk of the world’s cof 


fee moves in international trade ive grades are cur 


Venezuela's coffee production centers in the Andean 
ind coastal mountains. This zone is heavily populated é 

: ‘ s rent in Venezuela. Coffees meeting the standards of the 
ind of rough terrain, but it has a climate suited to coffee 
: first four are eligible for expo 
vroOwiIn ; 
7 - Low prices also present R | problem having 
The 1950 census showed that 60,239 tarms were pro- . 
, Benen the coffee industry many times in the past hes 
lucing cofttee, with around 838,585 acres under exploita » ; 
i : ring periods of price depression led to the creation of a 
ion. Estimates indicate that some 20% of the Vene- See , 
- : subsidy system in Venezuela, Favorable exchange rates 
zuelan popul: ition dey pends i some measure on coftee for - Sat . ; 

are offered the Venezuelan exporter when the price of 
i livelihood . . = , 
) F oo coffee f.o.b Venezuela falls below a specified level. The 
Production in 1956 was 46,389 metric tons, roughly : I 

UL rate differential becomes more favorable to the exporter 
guivalent to the average annual production over the : ; 
pe ‘ ; ; as the f.o.b market price falls 

ist eight years The crop accounts for 20% of the 





value of annual agricultural production. 
Cottee holds first place among agricultural exports, Cc O e F c E 
with some 50% of the annual output being exported. 


The United States absorbs 80% of the exports, with Where you want it when you want it 


the remainder going to European and Asian markets 
Aside from creating foreign exchange, coffee contribu- % Your coffee arrives in perfect condition shipped Argentit 


tes to soil and water conservation in the difficult topo- State Line . . . 13 days from Santos, 12 from Ric 
. > Jie 25 rth 25 v or 
iphic area in which it is grown, It is thus a factor modern terminal, Pier 25, North River, New York 


iding to reduce the movement of farmers out of the % Fast modern freighters plus 3 new passenger liners set 
mountainous coffee areas in response to the pull of wages the East Coast of South America mmaculate hol 


} , killed handling by experienced crew liminate damage 
ttered by the nation’s rapidly developing industries. bajar Pte a a 6 
: ee : : . : or flavor contamination. 

Nevertheless, industrial competition for labor continues 


be a strong force working against the coffee farmer ARGENTINE STATE LINE 
This is because labor ranks high on the list of require 
- Boyd, Weir and Sewell Inc., General Ag 


ents on coffee farms. 24 State St.. New York 4, BO 9 Bi 
This is one of the reasons the government has 





ship your coffee 
via Grancolombiana 


COLOMBIA « ECUADOR ¢ PERU ¢« EL SALVADOR 
GUATEMALA ¢ COSTA RICA ¢ CUBA 
MEXICO to ALL COASTS 
If the U.S. and Canada 
General Agents 
Transportadora aiaemee Ltda. 
New York hicago Detroit 
79 Pine Street 208 South Le Salle Street 1355 Book Building 
ty and Houston: Texas Transport & Terminal Co., Inc 
Philadelphia: Lavino Shipping Co Montreal: Robert Reford Co., Ltd. 


Los Angeles: Balfour, Guthrie & Co., Ltd. Boston: Boston Shipping Corp. 
San Francisco: Balfour, Guthrie & Co., Ltd. Baltimore: Penn-Maryland 8.8. Corp. 





Movement In The U. S. Market 


1,000 bags) 


Deliveries—from: 
Others 


(Figures in 
Total 
Entries 


Visible Supply—Ist of Month 

Brazil rotal Brazil Others Total 
1956 

866 


Yo 


November 


n De 


USDA ups estimates of world 


(¢ Med m page 12) 





(abi ut 


$13,800,000 ) to be loaned to 


coffce growers 
About 9097 of these growers depend directly on coffee for 
their livelihood. Loans will be for new plantings and for 
replantings, treating, reconditioning, and otherwise Improv 
ing existing plantings 

The coffee crop in 


8S, 200.00 bags, about 7° 


1957/58 Africa is now estimated at 


below 1956/57 production ot 


8.800.000 bags 


Exportable production from Africa for 1957/58 is ex 
| | 

pected to amount to about 7,800,000 bags, compared with 

8.400.000 bags for 1956/57 


Ethiopia has had unseasonable rains this year, which 


The 


compared with 


probably will reduce the crop considerably 1957/58 


crop is now estimated at 800,000 bags, 


950,000 bags in 1956/57. Exportable production for 1957 
58 is now estimated at 700,000 bags 


A National Cofte« 
Ethiopia to (a) 


Board was recently established in 


improve the quality of Ethiopian coftec 
for export 


ind (« 


grading proclamation of 1952, and related legislation 


(b) increase production of first-quality coffec 


enforce the provisions of the coffee cleaning and 


The Coffee Board has corporate status, with the right t 


onstruct, operate or lease warehouses, coffee 


| 
plants and experiment 


proc essing 


also to establish and 


Addis 


and 
Cottee 


stations, 


operate markets Exchange at 
Ababa 
Kenya s 1957 


n 1956/57 


and set up a 


58 crop will probably be slightly larger than 


but will still be below 1955/56 production 


The produ tion program of European growers in Kenya 


ontinues with little change. Good cultural, harvesting, and 


processing practices prevail. The native have an 


prowers 


expansion program for coffee, and are receiving g.aidance 


SOY i 
927 ,8¢ ,362 611 
1,060 p ,23a0 668 
528 as 547 
906 455 5° 663 
792 336 ai 606 
550 3 o+e 635 
1,044 61! 9¢ 675 
579 ele 67 645 
884 ! 769 
962 J ) 5 590 
S85 R. ) 075 
1,093 723 
874 
1,078 


613 


— 
origin. (Preliminary 


from trained staff members of the Department of Agri- 


culture 

The estimated yield from native-cultivated areas in Kenya 
this year is about 70°¢ higher than last year, and yields are 
expected to increase for several years 
good 


The growth of a Kenya Cooperative Union ts a 


production in 
1935 with 96 growers 


example of the rapid development of cotfee 
Africa. The cooperative started in 
The 


totals over 10,000, and plantings have 
2,800 acres 


and 20 acres of plantings number of growers now 


Increased 
Both acreage and membership are expecte 


increase rapidly in the next few years 


Each grower has about 0.25 acres and produces 


About 90° of 


was of the top six quality classes 


half a ton of clean-weight coffee 


tons produced in 1956/57 


Drought in French West Africa and Uganda is rep 


Total 


effects of the drought in these areas will not be known for 


to have hit the coffee corp especially hard this year 


some time. Madagascar’s 1957/58 crop is estimated at the 


same level as for 1956/57, while Tanganyika expects an 


increase this year. 
The 1957/58 coffee crop in Asia and Oceania is ex 


pected to amount to 2,700,000 bags, with an exportable 


production of 1,700,000 bags 


1956/57 


In both cases, the estimates 
approximate those for 
India’s export quota for 1957/58 has been set at 132,000 
bags, but may be increased if crop prospects improve 
The Coffee Development Plan in India aims to expand 
coffee acreage about 19% a year until 1965/66, and increase 
production to about 550,000 bags by 1970/71. The Coffee 
Board plans to concentrate its efforts on the many planters 
who hold between five and 50 acres 
30,000,000 


loans to planters will be over a five-year period 


The entire plan will 


cost nearly rupees (about $6,300,000), and 


India’s Coffee Board plans to establish 24 selected seed 


(Continued 
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Reversing the coffee “stretch” 


You may have tipped your hat, in passing, to the better 
brew idea put before the coffee industry in recent months 

You were for it. Why not? You are also for more coffee 
consumption, in general 

Now, though, you can no longer afford the luxury of a 
nod of approval to better brew. Now you have to take a 
hard look at it, 


igure out what to do about it 


t 


see what it means to your company, 


1 have no alternative 


figures for 19) thou that United St wes consumers 


; ; th q 
more Wadler into then coffees 


putting even 
7 he 


years 


1956 stretch was bad—63.9 cups to the pound. But 


ratto Was worse 64.60 cups 


The trend is continuing. It's carrying coffee further and 


turther from the 46 cups to the pound of 1949 
While cottee beverage grows weaker, promotion by com 


ting products—including soft drinks for meals—becomes 
ire powerful 


Look at it 


how many fewer pounds of coffee will you sell to 


in your own terms If the trend continues, 


each of 


your present customers next year, the year after? 


We are paying the piper If consumers are stretching 


their coffee, they're doing it because we told them to 
roasters of consequence are s‘/// telling them to! 
five roasters, according to one count, 
Yet the 

' 


They have not 


Only one out of 


the stretch part of their promotion other 


have failed to meet the challenge 


moved boldly and vigorously to make better brew the com- 


NOV 


mon denominator—even though to do so would give them 


enormcus advantage 
appeal 


Many of the roasters clinging to the “more cups 


teel they have a bear by the tail. They would like to let go, 


but they're afraid of being clawed by “more cups’’ compe- 


tion tf they do 
for re ippraisal 


It may be agonizing, but this is the time 


by the se roasters 


True, they feel they know where they are now. Shifting 


means stepping onto ground which is, 


from more ¢ ups’ 


for them, unknown. It carries risk 
But does it carry more risk than sticking to the “more 


cups appeal? In selling “more cups” there is the obv:ous 
long term risk of helping to shrink the per capita market 
It's also a risk in shorter terms 

Recall the example of the roaster who advertises that 
his coffee will yield 25% more cups. If his advertising is 
ettective, he may convince, let us say, 1,000 of his customers 


to buy only 750 pounds a week—instead of the 1,000 pounds 


KAA Y § 2 


they took before 
Putting it another way, to sell his 1,000 pounds, he would 


now need 1,250 customers, not 1,000 


Fortunately, there is something a// roasters can do to re 


verse the trend on coffee stretching—even the one-in-five who 


still feels pinned to advertising 


The National Coffee Association has launched a campaign 


more ¢ ups 


to get better brewing information to the housewife in her 


home, at the strategic moment—when she takes the can 


or bag to brew coftee. 


The goal is to get brewing instructions into the home 


on every can or bag of coffee purchased 


The roaster can do this, for his own brands, in the most 


direct way possible: by printing brewing instructions on the 


can lid, or on the bag—and providing a standard coffee 


measure with each package 


Target date for the better brewing cans and bags to be 


t 


in the hands of retailers is September Ist 
The association's drive helps roasters benefit from 1958 


better brewing promotion by the Pan-American Coffee 


Bureau. It also ties-in with The Coffee Brewing Institute's 


homemaker activities 


The fact ts, about how 


we know more than we used to 


brew with your cottee 


the 
This is one of the results of The Coffee Brewing Institut 


consumer can make a better 


research 
It S 
which the Pan-American Coffee 


stated, for consumers, in the brew:ng formula on 


ts pro 


Bureau is pivoting 


motion National Coftec 
Association is centering its better brew campaign 


Can 
drive? Of course! The best Way would be { 
formula 


on which the 


It’s also the recipe 


roasters who advertise “more cups 


more put the 


around: drop cups, 


age, sell quality 


If that’s too drastic right now, he can still 


The formula makes allowances for people who « 


coffee weaker. Brew according to formula anc 


ifter, the recipe suggests 
Done that way. coffee tastes better, even when it’s weaker 


hand 


And with the stronger brew on to begin with, con 
sumers will be in a better position to taste it full strength 


The better the brew, the more 
America's 
brewed at 46 cups to the pound, instead of the present rate, 
522,000,000 


Every roaster stands to gain 


coffee every one will sell. If 13,000,000 families 


we'd have pounds of roasted coffe 


business 


A sharc of that buciness can be yours 
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the processing of instant tea 





By LEONARD M. ZUCKERMAN, President 


When our 
and make 
dition to instant coffee, it was practically taken for grant 


marketing executives recommended we per 


available to our customers an instant tea 


that all that was required was merely to clean our 


ment and charge with tea instead of coffee 


So when it was decided to 


create an instant tea pro- 


duct, last summer, the pro- 


ject was approached confid- 
ently and with almost a flip 
pant manner 
To our great surprise, our 


pilot test was not successful, 


nor was our prime coffee 


processing Operation 


able. Fortunately, time was 


We had all fall 


winter to 


on our side 
and experiment 


toward creating the most 
workable process and acceptable product for the 1958 spring 
deadline 

Our 


to Research and our new product development group 


Produc tion 
Then 


label 


instant tea project was turned back by 


instant tea for private 


first | 


the effort to produce the 
customers began in earnest. 

Our first procedure called for utilization of the 
But 
operational changes were required. 


existing 


extraction equipment. tremendous modifications and 


For tea is an entirely 


different type of product to handle. Our experiences re 


sulted in the decision to build a new and specialized tea 


extracting process. Some basic principles in coffee extract- 


ing were used, e.g., the know-how to produce a highly 


concentrated extract directly without the flavor dissipating 


steam-vacuum concentration process But every stage was 


different 


Our next step was to set up, In an area of our plant, 


new and additional equipment solely for the 


processing 
of instant tea. We started out to make over an old opera- 
tion and ended by creating a new quality extraction process 


for producing the highest possible quality of tea extract 


from the choicest blends of tea with uniform characteristics 
Once our extracting process was perfected, we approached 
the development of an instant tea drying process from 
scratch. Since we had developed a new extracting process 
with newly modified equipment, there was no longer any 
need to limit ourselves to the existing coffee drying equip- 
ment. We sought to develop a drying process specifically 


suited for our new instant tea product. 
Our research staff approached the problem methodically 


and began to investigate and evaluate the merits of the 


various drying systems available. Our experimental instant 


tea extract was spray dried under varying conditions. It was 


frozen solid and then the ice mass 


lyophilized (that 1s, 


958 


MA Y 


Coffee Instants, Inc. 


ried with heat while the ic Was maint 


cation of a high vacuum) It was tray 
ler dried on steam heated stainless steel 
either maintained at atmospheric 
and placed under a high vacuum 
thorough, their tests exhaustive and complete 
The results were gratifying 
beyond any doubt that our original spray dryin 
with some key modifications produces a superior 
product 
In studying the various prod 


The 


crystal type products of 


teresting conclusions vari 


ever such vacuum 


pr CESS | 


fortunately, the gamut of vacuum 


l pro SSeS 
highly volatile and delicate aromatic tea flavor 
Together with the mositure removed from the tea 
drawn 


these greatly desired flavor components wer 


vacuum pumps and forever lost 
Other drying methods, such as atmospheri 
atmospheric tray drying, roller drying produced 
products, whose main flavor characteristic was a 
taste 
Gentle 


means of retaining the true quality and delicate flavor 


‘pra aVryln proved to be the most 


delivering the end product in the pretert 


tea extract, ed dry 


bead form. Fortunately, the basic nature of the spray dry 


Ing process lent itself to prese rving the delicate tea ext: 


flavor and aroma 


Since spray drying consists primarily of drying individua 
droplets of liquid tea extract as they fall through a 


of warm air, the nature of the drying itself tends 


serve the delicate tea flavor. As these drops dry the evay 


tion of surface moisture from the individual droplet act 


cools it so that the heat sensitive tea flavoring comp 


never get overheated, cooked or destroyed In additior 


these individual drops are in effect surrounded 


of evaporating water—or steam—as they dry, 
no Opportunity for the flavoring components 
oxygen in the air and become oxidized or destroyed The 


spray drying process is so designed that the dried mates 


is removed from the spray drier as soon as it is dried, 
it is further cooled immediately to assure pe flavor 
full aroma retention 

Laboratory and expert panel tests indicated that 
dried product had achieved the highest threshold ot 
leptic acceptability. 

The last stage in the creation of our instant tea 
was to insure that our instant tea was soluble | 
or ice water, so it could be used conveniently and easily 
‘ 


for the preparation of iced tea, Our laboratory discovered 


that by the proper blending and fortification of our tea 


(Continued on page 82) 





The FMC TeaMaker in operation. The waitress places the pre- 
measured amount of tea in the infuser (left). She turns the 
timer (center) to introduce water at the riaht temperature onto 


the tea leaves. Then, for iced tea, all she does is push the cold 


water button (right) which fills a glass with ice cubes with the 
right mixture of concentrate and water. For hot tea, she pushes 


the hot water button. 


improved Tea Maker solves brewing problems 





The improved model FMC TeaMaker was on display dur 
ng the National Restaurant Show in Chicago. The auto- 
TeaMaker is the result of continued cooperation on 
the part of the Joint Committee of NRA and_ the 
the U. S. A., Inc., the Battelle Memorial 
tute and the engineering department of Food Machinery 


mati 
Tea 


Council of Insti 


and Chemical Corp 

Since the first production type model FMC TeaMaker 
was displayed at the National Restaurant Show in 1957, 
xpert tea tasters and testing engineers have combined 
their efforts to produce an improved automatic purveyor of 
quality tea, either hot or cold 

The FM¢ 


principle of producing a tea concentrate which could be 


TeaMaker was developed around the basic 


stored without deterioration and then desired 


with hot or cold water for making hot tea or iced tea of 
The field tests proved the 


mixing as 


uniformly delicious quality 
basic design to be sound but some unusual conditions de 
veloped in different localities which required further study 
ind tests 

The tea tasters and engineers analyzed the field reports 
received from the 25 test machines which were spread out 
in key locations up and down the East Coast and at stra 


tegic locations in the Midwest. As result of these studies 


of the field reports, the men, working together, were able 
to provide answers to many problems. 

Among such problems was the formation of scum on the 
surface of the tea when served. Analysis of the water 
showed that impurities in the hard water were the cause 
The scum trouble was eliminated by softening the water in 
The tea tasters found the quality of 


a zeolite softener. 


the tea made with the softened water was excellent 
In certain locations brewing resulted in a cloudy concen- 
While first thought to be due to water conditions, 


fault. In 


trate 
later tests showed the tea concentrate to be at 
these cases, the tea tasters aided greatly in developing a 
more satisfactory blend of tea for universal use. 


The tests also showed that the tea concentrate could be 


62 


kept for at least three hours if held at about 130 F. While 
rapid cooling and batch size had little effect on tea quality, 
it was found that brewing temperature (200 F) and brew- 
ing time had to be controlled accurately 

The prototype model (1956) made use of a mechanically 
operated dispensing valve. This, however, left much to be 
desired, and valves depending on solenoid actuation were 
found to solve the problems of valves not opening simul 
taneously and the inconsistencies of manual valve design. 

The prototype model was a combination of fiberglass and 
stainless After 
serviceability of the units were made, it 
all stainless steel cabinet was the more desirable 

The FMC TeaMaker as put into assembly line production 
in mid-1957 is of stainless steel, 16 inches wide, 21 inches 
Legs four inches high can 
4400 


steel. careful studies of the costs and 


was decided the 


deep and 3114 inches high. 
be supplied when desired. The heater is a watt, 
220 volt, single phase unit. 

Standard equipment includes a stainless steel infuser 
with a four ounce tea capacity. So equipped, the unit 
will serve 250 cups of hot tea or 200 glasses of iced tea 
per hour. Tea holding time is approximately two to 
three hours. 

FMC TeaMaker, the 


restaurant employee places the pre-measured amount of 


In operating the waitress or 


tea (four to eight ounces standard commercial pack 
Water at the 
ideal temperature is then introduced on the tea leaves 


depending on infuser size) in the infuser. 
by turning timer. The water goes through a nozzle over 
the infuser, fed by a selfcontained, thermostatically con- 
trolled electric hot water heater. The automatically 
ratio of water to tea produces a concentrate 


Then 


controlled 
which drips into a heat resistant glass reservoir. 
a push of the hot water button mixes the proper amount 
of concentrate and hot water to produce a sparkling cup 
of flavorful hot tea. A push of the cold water button 
fills a glass containing ice cubes with just the right 
mixture for a crystal clear ice tea. 
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“Take tea and seed”, 
IGA grocer members are 
urged in premium push 


IGA food store operators are continuing their 
IGA 
promotion using Burpee flower seeds. 


aggressive 


&é 


merchandising of Tea this spring with a premium 


A 25¢ packet of the seeds is included, free, in every 
package of IGA Tea 48's 


“IGA Grocergram 
ran a feature article on the promotion under the title, “Take 


, the organization's lively house organ, 


tea and seed ? 
Tea sales in IGA stores have been rising rapidly, the 
article points out 
Using 1954 as the base period, 1955 showed an increase 
of 110°. Sales in 1956 jumped 139%, 1957 te 


tea bag sales were 1557 of the 1954 total movement 


and a and 


‘This rise is being maintained by special seasonal pro 


motions, one of which is the all-important free flower-seed 


promotion for spring,’ the article declares. Since this 


promotion 
promotions, it captures the attention of every shopper 


is generally one of the earliest of all flower seed 
whether man, woman, or child. Love of flowers is universal 


and a seed deal such as this has unlimited appeal 


When _ this 


thousands of cases of tea were solc 


promotion ran in 


} 
I 


previous years, many 
during the pre-planting 
and planting season The Burpee name along with the 
; I ‘ I é 
IGA name guarantees the shopper that he or she ts receiv- 
Pps 
ing a first class premium with a first class tea 


The tea and seed promotion also offers IGA store op 
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TETLEY TEA 
is specially made 
for tea bags 


tors an opportunity to develop turther their Community 
Builders 


theme It can tie in very naturally with thei 


other efforts to beautify and improve their community 
Imagine the effect on shoppers of a big ad heading which 
A More Beautiful Free 
Courtesy of IGA Tea! 


“Many thousands of flowers, growing in large 


reads: as follows: Community 


America, were originally 
IGA tea bags 


This type of seed deal is always popular, esp 


communities throughout 


as seeds enclosed in cartons of 


people who do not like to send in coupons, boxtop 


for the premium advertised, it ts explained 


work for customers or retailers—the seeds com 


right in the individual tea carton 

Merchandising studies show that tea rates high 
list of items bought on impulse, the article emphasiz 
1S tO build t 


An aid to improving your tea sales 


the pa kag 5 
IGA Groce 


Where necessary, conform to the principles 


tea department, preferably grouping 


on the shelving at about eye level 


ests 


ation Turnover and eliminate slow movers that can 


voted to 


you 


increase your profit per square foot fs} de 


the tea department Also use stack cards 


extensively 


U. S$. share of world tea 
American consumption of tea 1s 
total world consumption, according 


U.S.A., Inc 


Americans drink approximately 


the 
billion 


40 


annually 


TETLEY TEA CO., Inc., new york 


MEMBER OF THE TEA ASSOCIATION OF THE 


UNITED STATES OF AMERICA 


JOSEPH TETLEY & CO., Ltd. London 





Ernest Griffith named director 


of operations for Salada Tea 


The appointment of Ernest T. Griffith as director of 


H. M 


Salada 


Tibbetts, vice president and general 


manager of the Division of Salada-Shirriff-Horsey 

Inc 

Mr. Griffith, who has been 
tea organization since 

was director of 
Salada 


prior to his 


opera 
for the Division 
inada pres 
ippointment 

A native of Toronto, On 
tario, Mr. Griffith 


his career in the 


commen 
advertis 
irtment of the com 
He SC rved 

the Canadian Army in 
England, Italy, Belgium and 
Holland during World War II, 
to the rank of 
Following the 
Montreal 


naiver and 


enlisting as a private 


rising major 
Mr. Griffith Salada in 


He was successively advertising manager, plant 


war, returned to 


assistant to the branch manager in charge of 
new building planning and construction 

It was while he held this position that Salada opened 
most advanced tea blending and packaging 
1953, 
Salada 


assistant to the vice president and general manager 


When the 


ne of the 
perations in North America in the Quebec city. In 


he was transferred to the Toronto head office of 


tea organization was merged with Shirriff 


Horsey to become Salada-Shirriff-Horsey, Mr. Griffith was 
appointed director of operations for Salada in Canada. 


Cheskin book on motivation research 


has chapter from Coffee & Tea Industries 
How to Predict What People Will Buy” by 


Cheskin. director of the Color Research Institute and a 


Louis 


pioneer in motivation research, is the latest of a number 
of books on this relatively new marketing tool (Liveright 
Publishing Corp., New York City, $5.00). 

One of the chapters in the book, “Redesign through 
testing,’ is a reprint of an article which appeared under 
that title in the January, 1957 issue of COFFEE & TEA IN- 
DUSTRIES, formerly The Spice Mill 

The chapter describes packaging redesign for the John 
H. Wilkins Co., Inc., Washington, D. ¢ 
packers 

The book is a compilation of 20 articles from such mag- 


coffee and tea 


azines as Advanced Management, Food Business, Tide, 
Sales Management and Harvard Business Review 

Mr. Cheskin sets forth in the book the basic principles 
of psychologicai testing to insure business success. In 
simple language he presents a clear picture of the po- 
tentials in determining the marketing effectiveness of 
packages, advertisements and other selling aids. 


Durland talks to sales executives 


Jack R. Durland, president of Cain’s Coffee Co., Okla- 
homa City, addressed the Kansas Sales Executive Club at a 
dinner meeting recently. 

His subject was “You can sell 


your way out in ‘58.”’ 
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Chittagong’s growth as a tea market 





This review on the development of Chittagong as a tea 
market is from the monthly review of Carritt Moran & Co., 
Private, Ltd., Cochin. 


After the partition of India, it became apparent that the 
teas of those gardens which fell within the territorial limits 
of Pakistan would no longer be sold through Calcutta. It 
was, therefore, decided to establish a tea market in Chitta- 
gong, and for this firm of brokers—Pakistan 
Brokers Ltd., was started. 

The first sale was held on July 16th, 1949, when 1,230 
chests of leaf and 391 chests of dust were sold. During 
the early days the samples were flown over to Calcutta where 
they were reported on and valued by one of the brokers 
The bills in respect of these early sales were prepared by 
another Calcutta broker, but from the beginning of 1950, 
this work was done in Chittagong. The sales were held on 
Saturdays and the auctioneer flew over from Calcutta, gen- 
erally accompanied by representatives of the larger buyers. 

The first sale was held in the Double Moorings Institute. 
Shortly afterwards, the sales moved to the Railway Institute 
and from there to the Pakistan Brokers Sale Room. With 
the opening of the New Chamber of Commerce building in 
March, 1953, the sales were held in this building and have 
continued in the same building up to the present time. 

In 1952, the day of the sale was changed to Wednesday, 
and sales are now held on alternate Wednesdays throughout 
the selling season. A recent proposal for weekly sales found 
little favor with the buyers, and this plan has been tempo 


purpose a 


rarily shelved. 

The quantity of tea sold in the auctions has shown a 
continual increase as will be seen from figures which show 
the number of chests on offer year by year 

In the 1949/50 season, the quantities of te 
chests, were: leaf, 24,923; dust, 26,350; total, 

In 1956/57, the totals were: leaf, 239,981; dust, 72,109, 
total, 312,090. 

The majority of the tea that is sold in the Chittagong 
auctions is grown in the Sylhet District, but a further small 
quantity of tea is grown in the Chittagong District. The 
government of Pakistan is actively considering the opening 
up of the Chittagong Hill Tracts as a further area for the 
expansion of plantation industries 

The Pakistan shown 
partition and has 
55,000,000 Ibs. per 
owing to a severe drought in the early part of the year, it 
is feared that the crop will fall below the former figure 

All the teas grown in Sylhet are sent down to Chittagong 


little expansion since 


50,000,000 Ibs 


C rop has 


hovered between and 


annum, but for the current season, 


by rail, but certain of the Chittagong gardens send their 


teas in by boat or truck. 

The warehousing of tea has in the past caused a certain 
amount of concern, and it has been necessary from time to 
time to regulate the dispatch of teas from the gardens 
However, at the present time the industry has the use of 
160,000 square feet of warehouse space, which is quite 


ample for current needs. Of this area 100,000 square feet 
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is leased from the port authorities and the remaining 60, 
000 square feet Fouzderhat, 
about eight miles from Chittagong, which was built by the 
industry itself. Both the warehouses are run by Chittagong 
Warehouses, Ltd., a company which was formed when the 
original Fouzderhat Warehouse was built in 1949 


represent the warehouse at 


The producers of tea are represented by the Pakistan 
Tea Association, which has offices in Chittagong, London 
and Sylhet, while the organization of the auctions is carried 
out by the Tea Traders Association of Chittagong, which 
consists of representatives of the sellers, buyers and brokers 

The Pakistan Tea Board is a body constituted by govern 
ment under the Tea Act of 1950. On it sit representatives 
of both the central and provincial governments, the planters, 
buyers, brokers and unions, The board has as its objectives 
the promotion of the sale of tea both in Pakistan and 
throughout the world, and the organization of research into 
problems affecting the industry. A research station is in the 
course of construction at Srimangal, and the board is also 
actively sponsoring the setting up of a central seed bari 

A further government body is the Pakistan Tea Licensing 
Committee, which is responsible for the control of the total 
acreage under tea and also for the issue and transfer of 


By an amendment to the Tea Act in 1955, 


export quota 
the transfer of export quota, which in Pakistan is not sale 
able, was much simplified by alterations to the rules and by 
the setting up of a branch of the committee in Chittagong, 
with authority to register transfers 

Finally, last year the government of Pakistan expressed 
a desire to increase offerings on the Chittagong auctions, 
and with this object in view, they restricted exports on a 


consignment basis to London auctions to 4,500,000 Ibs 


$2 ) 


introduced this 


Topco Associates, Inc., Chicago, has carton of 12 
‘king size 


Food Club ‘ea Bags in what the company calls Each 
bag will make one quart of beverage, the carton says next to a 
four color illustration of a glass of iced tea. Designed by S. Freder- 
ick Anderson, Chicago, the carton is made by the National Carton 
Co., Joliet, Ill. Topco says big tea bag is for family servings. 





Japan expects green tea exports 
to top 17,000,000 Ibs. this year 


kesman of the Japan Tea Exporters’ Association 
green tea exports to ncrease year alter yeat 

Mpetition from Communist ¢ hinese 
eX] ets, the Journal of Commerce reports 
ndustry ts confident that it can boost the exports 

» a level above 17,000,000 Ibs. this year 

the exports of black tea are also ex 
‘row to a 10,000,000 Ibs.. 
to Chile are increasing and Egypt will continue 


the commodity from Japan this year, the as 


time 


level of because the 


business in local tea is at present restricted by 
ortage of supplies. Local tea exporters said the makers 
had exhausted their stocks of Japanese black tea, since 
successful in the tenders for 750,000 pounds in 

ently by the United States Armed Forces. The ac- 

ed price on the tenders, was between 28¢ and 29¢ per 
t.o.b., depending on grades 


Japanese Ministry of Finance has announced that 
ports of Japanese tea during the whole of 1957 totaled 
4,349,858 Ibs., worth 2,155,991,000 yen (about $6,000, 
O00 ) 

16,623,890 Ibs. of valued 


7,676,001 Ibs. of 


The total included 


1,526,852,000 


green tea 
black tea 


25,397,000 yen, and 49,877 Ibs. of others worth 3,742,000 


yen; worth 


yen 


This compares with 22,578,568 Ibs. valued at 2,035.,- 


035,000 yen in 1956. The 1956 total comprises 17,265,944 
Ibs. of green tea worth 1,650,497,000 yen; 5,290,126 Ibs. of 
black tea worth 282,477,000 yen and 22,498 Ibs. of others 
valued at 2,091,000 yen 

The Ministry said imports of teas from foreign countries 
mounted to 2,993,278 lbs. worth 700,859,000 yen, nclud- 
ing 2,992,418 Ibs. of black tea valued at 700,750,000 yen 

The imported teas did not include green tea 

Contracts for Japanese teas against the special procure- 
ment orders placed by the United States Armed Forces 
in Japan during the year reached 1,735,296 Ibs., including 
1,022,940 Ibs. of black tea and 712,356 lbs. of green tea. 


World’s ‘‘tea belt” 


Most of the world’s tea is grown in the 
lies between Southern Java and Northern Japan. 
Fifty-three countries of the world grow and process this 


tea belt’? which 


essential beverage. 
On more than 4,000,000 acres, 4,000,000 workers cultt- 


vate, pick and process the tea leaves we use daily 


From yaks to freighters 


Virtually every form of transportation the world knows 
speeds tea from the gardens and estates to the world’s homes 
In Tibet, yaks carry the burden. Elephants, donkeys, 
camels, horses, trucks and boats—all these carry tea to the 
ocean freighters headed for England, Holland, Canada, the 


United States and other parts of the world. 
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Feb. March April 
1957 1957 1957 


4,351 4,290 


9 927 


May 
1957 


6,220 


Year Jan. 
1856 1957 
42,871 3,102 
31,719 3,909 
4,179 532 
Africa 4,384 227 
Indonesia 12,492 1,067 
Japan 3 ‘ 2 9; ; 3 
Misc. ; 358 


1957 
5,695 
2,730 

142 


Black 
Ceylon 
India 
Formosa 


~, 
9 229 
ms > 


Green 
Japan 
Misc. 


Oolong 
Formosa 
Canton 


Scntd Cntn 
Mixed 


TOTALS 





101,692 9.977 7,248 9,372 9,952 11,871 





June 


10,336 8,207 


Figures cover teas examined and passed, do not include rejections 


Tea Movement into the United States 
(Figures in 1,000 pounds) 


July Aug. Sept. Oct. Nov. Dec. Jan. Feb. March 
1957 1957 1957 1957 1957 1957 1958 1958 
4,207 4,846 3,366 2,786 3,403 3,023 3.037 3.175 
1,647 1,315 $,152 

167 

484 
1,113 1.070 

415 é 7 c ( ( 2 On 

$47 
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7,593 8,040 8,187 





9,980 
Tea 


8,546 7,808 8,479 


Based on reports from U. § Examiner 

















Taiwan sees 30,000,000 Ibs. 
of tea exported in 1958 


The Taiwan Tea Exporters Association expects to export 
30,000,000 Ibs. of tea in 1958, reports Carritt Moran & 
Co., Private, Ltd., Calcutta 

In United States dollars, these exports will bring $7,000,- 
000, the association estimates. 

About 15,000,000 Ibs. are expected to go to South Ameri- 
ca and North Africa, another 10,000,000 Ibs. to Britain and 
the United States, and the remaining 5,000,000 Ibs to other 
areas 

Tea has been the biggest source of foreign dollar earnings 
for private traders in Taiwan, and is second only to sugar 
and rice exports, which are handled by the government. 

In 1957 exports of tea from Taiwan totalied about 2 
000,000 Ibs.. which was a record, and earned some $5,700,- 
00c. 

Considerable effort will be required to achieve the ex- 
port target of 30,000,000 Ibs. in 1958, from 
the mainland of China is making headway in the African 


as green tea 


market, which was formerly the domain of Taiwan teas 

To combat this encroachment, producers may turn to the 
manufacture of more black tea, for sale in other markets, 
including the Middle East 


Mauritius to develop tea output 


One of the best known tea companies in Ceylon will assist 
the Mauritius government in developing tea production, the 
London Tea and Rubber Mail reports. 

The company is The Nuwara Eliya Tea Estates. A 
subsidiary company is to manage the government's tea un- 


new 


dertaking and provide advisory services 


t 


The new subsidiary is being registered under the title 


of The Nuwara Eliya Tea Estates Co. (Mauritius) The 


government has agreed to grant an option on land suitable 


for tea development exercisable at anytime within the next 


five years. 


of Mauritius rests on 


sugar, and the government sees in tea planting a secondary 


The main pillar of the economy 


industry which will make the colony less dependent on the 
one commodity. 

For many years now, Mauritius has had an exportable sur 
plus of tea. During 1957, 288,640 lbs. were auctioned in 
London, against 88,770 Ibs. in 1956 

Soil and weather favor tea production in the colony, and 
there is a good deal of land which could be put under tea 
1956 small 


over 


Production in apart from a amount of green 


tea, was just 1,000,000 Ibs., and it is expected that 


the 1957 figure will show a material increase 


The area planted is some 2,790 acres, with an 
yield of 646 Ibs. to the acre, but yields of 1,000 Ibs. an acre 
have been obtained from selected strains planted 
hedge system 

Some 1,065 acres are owned by smallholders 
107 


being owned by five companies having their own 


acres are situated on government land, the 


Dwyer named Lipton institutional manager 
Dwyer has been p 
Thomas J. Lipton 

Harold L. Suttl 


James ] romoted to 
stitutional 


N. }. 8 


in charge of 


sales for 


was announced by 


sales 


Prior to the new appointment, Mr 


Lipton organization to assistant n 
division, 

W.M 
sistant manager 


He 


division 


Dwyer 


castern 


Feidt succeeds Mr 


has been manager 


Honolulu Maru has modern equipment 


The new O.S.K | 
equipped with radar, loran, gyro compass, auto pilot, smoke 
tube fire detecting, CO2 gas fire extinguishing instruments 


11,840 t 


Line m deadweight vess« 


and Cargo Caire. The vessel has six hatches and four der 


rick booms 


6 7 





The tea of Lo Chan 


according to 


yanimid Co.’s 


different 
ompeti 


exo 


the leaves from an exquisitely jewelled 
silver box He brewed it with ex 
ceptional care in the finest porcelain pot 
they had ever seen 
As the gentlemen sipped from 

cate cups, they proclaimed the 
flavor and aroma to be the most ex 
ceptional they had ever experienced All 
lemanded that | 


source of this unmatched tea, for it 


Chan reveal the 


was truly any price 


“My } mnorable 


Chan, “the tea about which yv 


guests,” 
claim is that of which impoverished 
coolies drink while we sip our imported 
brews. Does this not tl 
seek quality with 


find it all about us?’ 


Ship FLAVOR when you ship tea! 
Specify American President Lines 


... your assuraaice of tea stowed in 
clean, ventilated, mojsture-free 


‘tween-decks well insulated from 


® 
2 


all flavor-tainting odors. Your as- 


surance of regular on-time delivery, 
short-term) tie-up of your working 


capital anid satisfied consignees! 


x 


Make the Presidents part of 
your distribution system today! 


AMERICAN 
PRESIDENT 
LINES 3/1 


California St., 
San Francisca 4 


TEA INDUSTRIES 


Tea bag dunkers 


make four mistakes 


Tea bag dunkers make four mistakes, 
the Lipton News pointed out in a 
recent issue 

Number 1. By dunking the bag up 
and down, they cause the water to cool 
on rapidly. To make a good cup of 
tea, the water must be absolutely boil- 
ing 

Nuinber 2. Tea-bag dunkers general- 
ly continue this devastating up-and- 
down motion until the water attains a 
certain color that is pleasing to the 
dunker’s eye. Let it be known here and 
now—you can’t judge a good cup of tea 
by its color. Some strong tea blends, 
strange as it may seem, color up very 
light, while on the other hand it’s not 
unusual for a very weak tea to produce 
a very dark color. 

This leads us to error Number 3: 
TBD’s generally brew tea by the color 
of by the clock. It takes at 
boiling 


instead 
least three minutes for the 
water to take action on the tea leaves 
in the bag. Brew tea by the clock 
three to five minutes. 

Error Number 4 involves the greatest 
offender of the tea bag on _ record. 
TBD’s are known to indiscriminately 
use the same tea bag over and over 
again. One pound of tea will make 200 
cups of tea—averaging less than one 
cent per cup. How much can a tea-bag 
dunker expect to squeeze out of a tea 


bag? 


Pacific Coast manager, other 
changes announced by Nestle 


J. E. Gentry, southeast region man- 
ager of The Nestlé Company, Inc., has 
been appointed Pacific Coast region 
manager, it was announced by John 
Fairgrieve, general sales manager, who 
reported also on several other appoint- 
ments and transfers chiefly in the West 
Coast area. 

Mr. Gentry will replace L. C 
ther, Pacific Coast manager, who will 
retire June 30th after many years with 
Nestlé. 

I. C. Huggins has been named Pacific 
chain merchandiser, to 
work with grocery chain headquarters 


Gun- 


Coast store 
personnel. 

Edward Warner, for three years ter- 
ritory manager in Hawaii, will be 
named Los Angeles assistant division 
manager upon his return from the 
islands in June. 

C. A. Dobbins, Portland, 
supervisor, has been appointed assistant 
manager of the Seattle division. 

Another West Coast change is that 
of Walter J. Nicol, named manager 
of the Los Angeles division of which 
formerly supervisor 


Oregon, 


he was 

F. C. Baldwin, who has been with 
Nestlé since 1934, and for many years 
worked closely with the firm’s custo- 
mers in the South, has been named 
Southeast region manager. 

Well known to the food industry 
throughout the South, Mr. Baldwin 
will handle sales in 12 Southern states. 
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Fhe FLAVOR FIELD 
Section of Coffee and Tea Industries, formerly The Spice Mill 


vanilla standards, food additives 
are top FEMA convention subjects 





By MYRON J. HESS, President 


Flavoring Extract Manufacturers’ Association 


The annual meeting of the Flavoring Extract Manufactur- 
ers’ Association in Chicago, May 18-21st, will give an almost 
unprecedented opportunity to its membership to obtain 
information and participate in discussions leading to the 
formation of policies affecting the wellbeing of the industry 
and its individual members 
for years to come. 

For this reason, it is con- 
fidently expected that the an- 
nual meeting this year will be 
interesting, constructive and 
well attended throughout the 
entire three days of scheduled 
meetings. Attendance is es- 
sential not only to industry 
management, but to technical 
personnel charged with re- 
sponbility to management. 

The Technical Symposium 
on Tuesday, always an interesting 
emphasize the two major problems facing the industry 
vanilla standards and food additives. Tuesday morning will 
be devoted to vanilla, and food additives will get full treat- 
ment in the afternooon. Complete reports will be made by 
the committee in charge of each, and ample opportunity 
will be given to everyone to ask questions and participate 


attraction, will this year 


in the discussion. 

The vanilla program has reached the point where the 
Boyce Thompson screening methods are being subjected 
to a three-pronged collaborative study by the Institute, the 
Food and Drug Administration and industry chemists. Re- 
sults of this study will be reported and discussed by the 
Scientific Research Committee at the Tuesday morning 
symposium, and the problems involved in the setting up 
of standards will be probed and evaluated. Of particular 
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interest will be the consideration of proposals put forth 
by some of the committee and industry members for an 
extension of the vanilla research into the economic field 
including, for example, research into the cultivation and 
curing of vanilla beans in the United States territory of 
Puerto Rico, leading possibly to a reliable supply of unt- 
formly high quality beans at a price sufhciently low, to 
gether with satisfactory standards, to discourage any sig 
nificant amount of sophistication or adulteration 

In regard to food additives, this committee has done a 
painstaking job in assembling data leading to the intelli 
formulation of policies on both toxicity testing and 
Since both of these policies involve mat 
as contro 


gent 
legislative goals. 
ters which understandably can be 
versial, it is imperative that the membership be present at 
the symposium not only to be fully informed, but to help 
to the future 


desc ribe d 


guide the association into policies conducive 

welfare of the association and its individual members 
The safrol matter, which its annoying head last 

October, is of specific vital interest to a limited cross sec 


tion of the membership, but of great importance in prin 
included in 


raised 


ciple to all flavor manufacturers. It will be 
the report of the Food Additive Committee and should be 
of tremendous interest to everyone, because it symbolizes the 
complicated problems facing the flavor industry today 
Monday morning the business program gets started, but 
in addition, there will be interesting industry speakers, 
iuthorities in their fields, whose talks can be guaranteed to 
be entertaining as well as informative. On Wednesday, the 
convention winds up with a session in the morning, but 
this has been especially planned to be different in that it 
will practically eliminate routine committee reports In 
their place will be an unusually interesting combination 
of industry information and entertainment, including some 


(Continued on page 78) 
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ENTRAPPED POWDERED SPICE FLAVORS 
éq FLORASYNTH 


Florasynth was one of the first companies to manu- 
facture powdered flavoring materials; and now makes 
available a new kind of soluble spice in powdered 
form — ENTRAPPED POWDERED SPICE FLAVORS which 
are manufactured and designed for use in industries 
such as Canners, Baked Goods, Cake Mix, Frozen 
Foods, Canned Meat, Sausage Manufacture, Meat 
Packers, Sauces, Soup Mixes, Salad Dressing, etc., 
and wherever dry powdered flavors can be used to 
good advantage. 


ENTRAPPED POWDERED SPICE FLAVORS 


1. Are made of special extractions of natural spices which possess all the flavoring 
qualities and characteristics of the natural spice. 


Produce a uniform flavor time after time. 
Give greater uniformity in production. 
Are much more economical to use in manufacturing processes. 


Are water soluble and instantly dispersible. 
Are non-hygroscopic and free flowing. 
Have a high degree of stability as compared to natural spices. 


Are ready for immediate use. 


BLACK PEPPER ENTRAPPED GINGER, ENTRAPPED 
CAPSICUM, AFRICAN ENTRAPPED NUTMEG, ENTRAPPED 
(200,000 pungency) PAPRIKA, ENTRAPPED (40,000 color) 
CELERY, ENTRAPPED SAGE, DALMATION ENTRAPPED 
CINNAMON, ENTRAPPED TURMERIC, ENTRAPPED 
Other Entrapped Powdered Spice Flavors and Blends of 


Entrapped Powdered Spice Flavors available as required. 
Samples and prices on all Entrapped Powdered Spice Flavors upon request 


LABORATORIES, INC. 


EXECUTIVE OFFICES: 900 VAN NEST AVE., (BOX 12) NEW YORK 62,N.Y. + CHICAGO 6 + LOS ANGELES 21 


Cincinnati 2 » Detroit » Dallas « Memphis » New Orleans 12 « St. Louis 2 + San Francisco « San Bernardino 


Florasynth Labs. (Canada Ltd.) « Montreal, Toronto, Vancouver, Winnipeg e Agts. & Dist. in Mexico—Drogueria & Farmacia Mex. S. A., Mexico 1, D. F. 
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FEMA Convention — Programs 


business, technical, social programs 
set for flavor makers 49th convention 





By E. N. HEINZ, JR., Chairman 


Convention Committee 
Flavoring Extract Manufacturers’ Association 


Flavoring Extract 
will be 


The 49th annual convention of the 
Manufacturer's Association of the United 
held at the beautiful Edgewater Beach Hotel in Chicago 
May 18th-21st. 

Many important long range business problems affecting 
the industry have been scheduled for three days of discussion, 
and a series of social activities have been planned to balance 
It is expected that this meeting 


States 


the convention program. 
will attract the largest group of industry executives and their 
wives ever to attend a Chicago meeting 

The convention will get underway Sunday evening, May 
I8th, with the customary cocktail party, at which new- 
comers will become better acquainted and old friendships 
will be renewed 

The business program will open on Monday morning with 
a report by the association president, Myron J. Hess. This 
will be followed by a fine paper, ‘Flavor Problems in the 
by Dr. N. S. Yanick, National Dairy Pro 
Ray Schlotterer, sec retary ot 


Food Industry”, by 
ducts Co., Research Division. 
the Vanilla Bean Association of 
the vanilla bean market, a resume of the association's activ! 


ties during the year will be presented by our executive 


America, will report on 


secretary, John S. Hall. 

A golf outing has been planned for Monday afternoon 
at the Edgewater Beach Country Club—and, of course, the 
ladies are invited to participate. On Monday evening, some 
thing a bit unusual has been planned, “A Night in Monte 
Carlo”. This will start with dinner and dancing in the 
Edgewater Beach Hotel Polynesian Room, and at 9:00 p.m 
the convention party is invited to meet in the Casino for an 
evening at the wheels. 

On Tuesday, the entire business program will be de 
matters olf 


technical 


discussion of important 


voted to the 
interest to the industry. 

In the morning, a technical symposium on vanilla research 
will be presided over by Dr. David Jorysch chairman, 
Scientific Research Committee. At this meeting, Dr. H. P 
Burchfield will describe the progress which has been made 
in the research vanilla at the 
Boyce-Thompson Institute, Yonkers, N. Y. J. L. Loughlin, 
chairman of the Standards Committee, will discuss the pro 
cess by which the new tests for vanilla are being checked 


so that they might in due time become part of product defi 


association's program on 


nition and standards. 


Food and Drug Administration 


is expected to present the government 
addition to the 


Dr. Osborne, of the 
Washington, D. ¢ 
viewpoint on our research program In 
formal reports, ample time will be allowed for a question 
and answer period 

On Tuesday afternoon, a 
conducted on food additives and presided 
Richard Hall, chairman of the Food Additives Committee 


Because of the importance of impending food additive legis 


will be 


technical sym} OStUM 


over by Dr 


lation, it is expected that this meeting will be very well 
attended 

In addition to Dr. Hall's Ben 
speak on the technical aspects of food additive legislation 
Joseph D. Becker will present the legal aspects of this 
subject; and Dr. Howard Spencer will develop the subject 
question and 


report, Dr Oser_ will 


‘Testing for Toxicity A answer period 


will also be a part of the program 


Technical yrograms 
prog 


These important technical programs have been care 


fully planned by Dr. A. S. Wendt, who as coordinator o! 


the association's scientific projects, has made many valuable 


contributions in advancing the aims of the association 


research programs 


On Tuesday conventioneers will attend th 


president's reception and cocktail party, which will be fol 
and his N.B.¢ 


lowed by the annual banquet. Lou Breese 
at the banquet 


evening, 


orchestra will supply the music 
Wednesday morning, following the breakfast, 


will be highlighted by Dr 


chemists 


a very informative 
Ernest Guenther’s presentation of a new sound film in color, 


Africa 


slides on 


program 


The Production of Essential Oils in 
This will be followed by 


duction of Spice Oils in West Indies 


The Pro 


along with com 


colored 


mentary 
The convention will adjourn at noon on Wednesday 


Because of the importance of the matters to be considered, 
it is anticipated that association members will send their 
executives, as well as technical personnel, to this 49th annual 
While it is quite evident that the meetings will 


meeting. 
chairman of the 


prove to be informative, Jack Mulligan, 
Entertainment Committee, ts providing a full schedule of 


social activities to make the convention enjoyable as well 





FEMA Convention — Research 


flavor research 





By DAVID JORYSCH, Chairman 


Scientific Research Committee 
Flavoring Extract Manufacturers’ Association 


The 1957 FEMA convention dealt mainly with progress 
in vanilla research. The first set of tentative procedures 
for evaluation of vanilla extract was presented by Dr. H. P 
Burchfield, of the Boyce Thompson Institute These 
methods differ from present assays listed in the A.O.A.C 
(Methods of Official Agri 
cultural Chemists ) by offering 
additional analytical ap 
physical con 


proaches and 


stants which have hereto 


fore not been used 

New methods deal with 

A. Gums in vanilla extract 

B. Fractions of vanilla res 
ins produced by extract 

and 


ting determining 


the  Tetrahydrofuran 

soluble, Methanol solu 

ble and the insoluble 
components 

C. Aminoacids in vanilla extracts 

D. Organi 

In addition, infrared spectral patterns of the resin frac 


They varied only slightly from each 


acids in vanilla extracts 
tions were prepared. 
other but displayed great differences when resins from 
present 

above procedures were applied to a 


It enabled the analyst 


foreign materials were 
The 


pure and sophisticated vanillas. 


number of 


to detect discrepancies in a number of commercial extracts, 
A disadvantage in- 


herent in methods using instrumentation is their cost, which 


indicating the presence of adulterants 


in many cases is too high for commercial laboratories. In- 

frared spectrophotometers are available only to the few, 

rather than the many, flavoring extract manufacturers, 
Another 


vanilla extract, 


approach, C.2 chromatographic examination of 
was started in 1957 and is still under investi- 
characteristic 


Results are since 


patterns are formed when vanilla is spotted on Whatman 


gation very encouraging, 


Filter Paper and is then subjected to migration under the 


influence of various solvent systems. Checks are obtained 


when using the same extract, solvent, temperature and 


Different solvents produce other chro- 
Chromatographic 


period of exposure 


matographic patterns patterns 
become visible when they are exposed to ultraviolet light 


Most foreign botanicals contain components which migrate 


P2Z 


to areas different from vanilla and show fluorescent spots 
vanilla. Some botanicals 
For example, tincture of 


which are not present in pure 
show colored fluorescent bands. 
wild cherry bark produces a very distinct blue fluorescence 
The simplicity of the chromatographic evaluation is very 
impressive, and greater emphasis has been put on the de- 
Application of 


given 


velopment and refinement of this method. 
vanilla 
our vanilla research 


chromatography to the examination of was 
priority and became the main task of 
program at Boyce Thompson 
Important points which had to be covered were: 
A. Selection of solvent mixtures which would give dis- 
tinct and characteristic patterns, 
B. Determination of method 


C. Standardizati 


sensitivity of 
mn of procedure 
Three solvent mixtures produced excellent results and 
were preferred. They are Isobutanol-Acetic Acid, Hydro 
chloric-Acetic Acid and Isopropanol-Ammonia, Each solvent 
system produces its own characteristic pattern, which will 
not vary if the vanilla is produced from similar vanilla 
beans and is extracted in the same manner. So far our 
main emphasis has been put on standard vanilla extracts 
which were prepared in the FEMA percolator. Many as- 
pects were prepared in this equipment from various types 
of vanilla beans. Chromatograms of these vanilla extracts 
that 


which 


show under similar conditions most extracts produced 
identical An 


pattern of Tahiti vanilla bean extract, 


which shows a bright fluorescent area which is not 


patterns were nearly exception 1s 
the chromatographic 
present 
in other vanilla patterns. 

Our future investigation must necessarily deal with ex- 
traction methods which are used by industry There are 


variations in types of percolators In addition, particle 


size of the ground vanilla beans, concentration of the alco- 
holic menstruum, as well as its temperature, will produce 
differences in the quantity of extracted bean solids. Power- 


are used by extract manu- 


Temperature of the menstruum 


ful, agitated extractors many 
facturers to digest vanilla 
ranges from 80 F. to reflux temperature. It is plausible 
that under severe application of agitation and heat, addition- 
al bean solids might be extracted, such as color bodies and 
tannins, which ordinarily remain in the dregs. In addition, 
alkaline extraction is practiced, which dissolves acidic com- 


ponents of the beans. 





FEMA Convention — Trends 


consumer trends in flavor extracts 





By CHARLES P. McCORMICK, JR., Second Vice President 


Flavoring Extract Manufacturers’ Association 


During 1957 and continuing into 1958, the consumer 


attitude toward flavoring extracts has been one which 


should create mild extract manufacturers 


and merchandisers, at least for the next few years 
As in all other areas of the food business, flavoring 


optimism for 


extracts have undergone nu- 
merous changes during the 
While only a 
few of these changes involved 
there 


last ten years. 
product formulation, 
have been dramatic revisions 
in packaging, package design, 
merchandising, promotion 
and advertising. 

Post-World War II devel- 

opment and growth of the 
supermarket has made these 
improvements necessary in 
order to compete tor Mrs. 
Housewife’s dollar spent for food and other commodities. 
Rapidly disappearing is the corner grocer who served as 
a medium of education and usually took time to explain 
the uses of flavoring extracts. American supermarkets, 
with their bright and modern fixtures, are the dominant 
factors in the retailing business, and have completely changed 
the channels of food distribution. 

Flavoring extracts were influenced more than the average 
line by this evolution, due to the fact that most purchases of 
seasonings and flavorings are made on impulse, or decision, 
at the time of shopping 

Coffee, flour, butter and other staples appear regularly 
on Mrs. Consumer's shopping list; but rarely can be found 
many impulse items, such as spices and flavoring extracts. 
This has meant that the word-of-mouth selling previously 
done by our grocer has had to be replaced with another 
selling technique. The first this 
taken by forward-looking manufacturers who were anxious 
to change with the trend and build with it 

Merchandising plans were revised so the consumer would 


direction was 


step In 


see an orderly display of needed items arranged in such 
a way so she would be attracted to them and encouraged to 
buy. 
corner for a flavor which might not even be in stock 
Proper inventories were established and adjusted sea- 


Formerly the customer usually had to grope in a dark 


Rotation, proper pricing and full stocking for 
The age of the specialist 


sonally. 
impulse buying were initiated. 
certainly called for special attention for the merchandising 
of extract items. 

The “loading” type of selling disappeared, and _ sincere, 


sensible inventory control took over. A properly merchan- 
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dised complete line of extracts (complete to the extent of 
items which move at a reasonable turnover )then were ready 
tor the next step. 

New and packages, 


package design were generally introduced by the industry 


improved fitments, cartons and 


Color gradually played an important part in package design, 
and illustrations began to appear on many lines. Today 
many extract lines feature cartons as colorful as those used 
for cereals, cake mixes, frozen foods, etc 

More and more product information and recipes began 
to replace 


Pack 


In some 


to appear on package ends and rear panels 
the former corner-grocer, word-of-mouth advertisng 
ige sizes were changed and made more uniform 
cases, various items were even promoted in special mass 
displays. 

Then came the 


preparation of foods became the bugle call for research 


creation of the modern mixes. Ease of 


organizations all over the country, and more and more con 
venience foods made their way into the stores and kitchens 
This was not done without effect on the extract industry; 
for while new uses for flavorings were created in the bulk 
business, the housewife was encouraged by mix manufactur 
ers to add only water or milk to her favorite mix, maybe 
even eggs, but rarely vanilla or other flavors 

The concern among extract manufacturers was not with 
out real cause and, fortunately, positive action was taken 
An educational program through the mediums of panel in 
formation on packages, merchandising, point-of-sale pieces 
leaflets, word of mouth and media advertising began to 
climb on the mix bandwagon—not fight it. Consumers began 
to realize that flavor added to mix products usually meant 
much improvement. Food writers all over the country sug 
gested that convenience foods leave out the flavor and let 
the housewife add her own. Extract people urged con 
venience foods users to add flavor to the basically good pro 
ducts which they were purchasing and, after a time, many 
mixes began to appear with directions for the addition of 
vanilla, almond, sherry, et 

Today, therefore, many housewives have learned that 
teaspoon of vanilla or other extract flavor added to the pre 
mixes gives the “home cooked’ touch 
The consumer also has recently 


With the 


foc rds, 


undergone a_ further 


change. increased usage of more and more 


convenience a certain monotony began to appear 
We now come to the happy conclusion, which is suf 
ported by sales figures, that although the housewife ts sav 
ing more kitchen-time, she can thrill her family and vary 
her dishes merely by adding flavoring extracts or food color 
ings to her convenience foods. Here is a happy combina 


inued on page 77) 
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The talk veers to ZIMCO Vanillin whenever 
flavor specialists discuss quality in flavor ingredients. 
ZIMCO Vanillin has an unvarying excellence 
of flavor and aroma. This has been achieved 
as the result of continuous research and 
development in our own laboratories. 


Sterwin Chemicals Inc. | Ra CONSULT 








SUBSIDIARY OF STERLING DRUG ING. YOUR 
1450 BROADWAY, NEW YORK 18, N.Y. saan ane FLAVOR 
2020 Greenwood Street, Evanston, ILL. STERWIN SUPPLIER 
BRANCH OFFICES: Atlanta « Buffalo « Dallas * Evanston (ill.) * Kansas City (Mo.) * 

Los Angeles * Minneapolis © Portland (Ore.) * St. Louise WAREHOUSES IN PRINCIPAL CITIES 


WORLD'S LARGEST SUPPLIERS OF VANILLIN 





FEMA Convention — Standards 


progress on standards 





By JOHN L. LAUGHLIN, Chairman 
Standards Committe 
Flavoring Extract Manufacturers’ Association 


the manufacturer of flavors and extracts, but could be equally 


It has always been my feeling that anyone connected with 
in devising regulations which would 


setting standards of any kind were looked upon with a valuable in assisting 


certain amount of disfavor by the parties concerned. There be acceptable to all concerned 


seems to be a feeling by some that those involved in this For over three years now, an intensive research program 


t 
process are attempting to deprive the manufacturer of the fas been pursued by the Scientific Research Committee ot 
right to make and offer pro- the Flavoring Extract Manufacturers’ Association in collabora 
ducts according to his own in- tion with the Boyce-Thompson Institute to identify the 
terpretation of these goods various constituents extracted from vanilla beans. All types 
In my PaO, this is a of beans and methods of extraction have been investigated 
misconception ol the intent A chromatographic method of screening vanilla extracts has 
nd purpose of the agencies ’ been developed. By this method, it is believed it will be 
involved in this effort It quite simple for even the inexperienced laboratory tech 
viewed from an unprejudiced ; nician to follow simple directions and arrive at results 
standpoint, it should be quite , which will be comparable to those run by the Institute. It 1s 
Baan s _ ; ‘ 
obvious that agreement upon indicated that any adulterating agents present in vanillas can 
reasonable standards for any ; be identified very readily and positively! 
merchandise actually is a pro- ag 
i ) pro In fact. by the use of different eluting agents, it 1s pos 
tection for the manutacturer t 
og sible to identify the type of bean used in making the ex 
of the products as well as : ae 
tract: to determine whether it was made from a concentrated 
the ultimate consumer of these goods. How else can the 7 a! 
hical : ; ' ‘ or ten-fold type of product whether its origin was 
ethical manufacturer be assu ra fé pportu ) , | 
: aa ‘ eg : ss fair opport wii or oleo resin and whether it was made by the “hot’ ‘or ‘‘cold 
presenting his wares in toda 9 yMpetitive market? 
I & S Us ys ugniy ss pe © marke process It will also indicate whether Or not an alkali Was 
In the food industry, the manufacturer demands that his } 
1 used the processing 


raw materials satisty his standards of quality and uniformity on 
: ‘ This is beyond a doubt the most comprehensive study 


r 


ever pe rformed on vanilla extract. Progress in this endeavor 


esult In the 


Quality control is a major function of his operation! With- 


wut it, he knows his product will be inferior, and as a result‘ ; 
To JS very gratifying, and it is believed it will 
4 4 « d < 
f tting standards 


he will not be abe to compete with others in his field 
first step in the direction of 


sil 
° ° 4 - a Vanilla 
sure, this is equally true in other fields. Today we are oe lla fl 
4 1 : t mce ‘ nd other vanilla flavor 
enjoying an era in which it is very difficult to find any ©Xtfacts, concentrates an 2 naa 


products which are not of the highest quality, whether it At the present time a collaborative study is in progress 


| 
with members of the Food and Drug Administration and 
the FEMA Scientific Research Committee participating to 
of determine the efficiency, accuracy and simplicity of the 
vanill; The FEMA 


chromatographic screening method of v: 


Standards Committee is following this work very ly. and 


be automobiles, clothing, furniture, food or anything else 
uur heart desires. 
We in the flavor and extract business, are well aware 
ur responsibility to our consuming public. We want them 
to have the best possible products available to further their 
enjoyment and to please the most discriminating taste is awaiting the conclusions of the study in preparation fot 
Many years ago the Flavoring Extract Manufacturer's As 
sociation recognized the need for the selection of a group On March 26th this year, the Federal Register set 
proposed standards for frozen desserts. The proposed r 


its part in the program 


of their members to study the food regulations then in force 
and to review current proposed standards for unrealistic lations cover definitions and identity of standards for 
limitations. The objective of this group was in no way tobe cream, frozen custard, sherbets, water 

construed as a means of exerting pressure for selfish mo products Immediately upon receipt of the 


es. It was felt the benefit of the experiences of a large proposed regulations, the Standards 


group of manufacturers, intumately involved in similar pro study of the material presented to determine what cours¢ 
of action should be taken for most benefit to all concerned 


subject 


tiv 


blems, would provide an authoritative means of making 
involved in de This study is now in progress. Unfortunately, the 


+ 


constructive suggestions to the agencies 
is still too new for the committee to have arrived iny 


veloping and setting standards for foods and food products 
Such an advisory capacity could prove of value not only to — conclusions 


ee 
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price of vanilla? 





By WILLIAM H. TRIEST, President 


Vanilla Bean Association of America, Inc. 


Whenever and wherever vanilla men and flavor men meet 
these days, sooner or later the discussion is apt to get around 
to the reasons for the subnormal production of vanilla in 
Madagascar and Mexico and the resulting prices, which most 
flavoring extract manufacturers consider relatively high 
There is a big difference of opinion between producers and 
exporters in Madagascar and in Mexico, on one hand, and 
consumers in this country, on the other. as to what is a 
fair price for vanilla. 

Growers in these countries are interestd in producing 
more vanilla only if they cannot make more money growing 
something else, or if they cannot make more money doing 
some other kind of work 

In this respect, the chief competitor of vanilla in Mada 
gascar is coftee 

In Mexico, many small farmers who formerly were very 
interested in vanilla are now working full time with oil 
companies, New oil fields are constantly being discovered 
in the very sections in which vanilla is produced, and the 
Many prefer a steady job to the hazards of 
Other Mexican farmers who formerly 


produced substantial quantities of vanilla are now devoting 


pay is good. 
raising vanilla. 
more of their time and capital to the planting of orange trees. 

In the United States and in Canada, consumers naturally 
compare the cost of vanilla to the cost of vanillin and 
other artificial flavors. Vanillin has unquestionably put an 
invisible ceiling price on vanilla, and were it not for vanillin, 
the vanilla business would today be a tremendous business. 


76 


COFFEE & 


Without vanillin, the tremendous crops of vanilla which the 
world would need would involve a large amount of money 
annually. This would long ago have brought about more 
efficient methods of production and packaging. Big _busi- 
ness always attracts expert technical skill. 

The two charts shown on this page illustrate the fluctua- 
tions in the price of vanilla, vanillin and coffee, as well as 
the increase in the cost of living. 

It is to be noted that fluctuations in the price of vanilla 
are even more violent than those in the price of coffee. 
However, the very fact that coffee is such a tremendous 
business prevents the violent price fluctuations which so 
easily occur in a relatively small business like vanilla. 

The growing of coffee has become more attractive to 
Madagascar farmers than vanilla because, in the first place, 
it can be grown much more easily then vanilla, and in the 
second place, since the consumption of coffee is constantly 
increasing, growers know that they have an ever-increasing 
market to look forward to, and that they can do a volume 
business. 

When compiling figures for the cost of vanillin, I took 
the price of eugenol vanillin for the years 1922 to 1929, the 
price of guaiacol vanillin from 1930 to 1938, and the price 
of lignin vanillin from 1938 up to the present time. 

In my opinion, we can never again look forward to an 
extended period of what we now consider low prices for 
vanilla—unless drastic economies in the cost of production 

(Continued on page 82) 
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FEMA Convention — Additives 


where things stand now in the debate on... 


food additive legislation 








By DR. RICHARD L. HALL, Chairman 
Food Additive Committtee 
Flavoring Extract Manufacturers’ Association 


Discussions and debates on food additive legislation have 
now been running for more than eight years. The legisla- 
tion proposed on this subject represents a variety of view 
pol 
There 


bates, in the trade press and 


ints and several different approaches to the problem 


have been excellent summaries in Congressional de- 


in technical journals on the 


major issues and their sig 


nincance There is not yet 
igreement on the procedural 
details of food additive leg- 


islation which would insure 
the continued safety of the 
nation’s food supply and, at 
the same time, encourage its 
further technical 


H« ywwever, 


dey elop- 
there does 
substantial 


ment 
seem to be a 
and increasing agreement on 


these fundamental points: 

1. The Food and Drug Administration should have full 
knowledge of all additives and prior opportunity to ap- 
prove or disapprove their use. 

2. Such approval or disapproval must be based upon ani- 
mal test data or evidence of prolonged safe use and upon 
full knowledge of the additive itself, and the manner and 
extent of its use. 

3. Safety must be judged on the basis of conditions of 
actual use and not by the per se doctrine, on which, un 
fortunately, the present law operates 

1. Where necessary to safeguard the public health, the 
Food and Drug Administration must be empowered to set 
limits upon the amounts and manner of use of additives 

5. The law as drafted must encourage continued develop 
ment of useful additives and should not require proof of 


necessity as a condition for use 


On these points, both government and industry appear to 


have reached a large measure of agreement 
There are still a number of unresolved issues which deal 
principally with the mechanics of accomplishing the above 


I 
purposes Among these are: (1) how should a food ad 
called a 


ditive, sometimes unnecessarily and pointlessly 


chemical’ additive, be defined; (2) how much tentative 


approval past usage implies (the Grandfather Clause) ; 


MAY 5 8 


Food and Drug Administration 


should attempt to judge the usefulness of a 


(3) whether or the 
proposed rood 


additive; (4) the mechanics of technical and judicial review 
and (5) the precise definition of the data to be required 

a manufacturer who proposes the use of a new food additiy 
Each 


additive problems peculiar to it; the 
which are 


segment of the food industry has distinctive 


flavor industry has 


some unique Flavors are used in extremely 


small quantities. They are similar in chemical and physical 


properties to other food components Flavors are volatile 


dithcult to isolate and identify 


The 


small 


and reactive and would be 
national 
Mosi in 
portant, flavors tend to be self-limiting, and their excessiv: 


The FEMA that 


properly drawn food additive legislation should take into 


at the levels actually used in foods 


YTOSS 


volume of most flavor additives is very 


use renders the food unpalatable feels 
account these matters, and the equally dithcult problems of 
other segments of the flavor industry 

The con 


tinued protection of the national diet seems to demand it 


Food additive legislation appears inevitable 


Reputable food producers have accepted its basic principles 
will give 


and are coming to welcome the protection it g 


the industry against the careless or unscrupulous minority 


Food manufacturers will be relieved to remove the sub 


ject from acrimonious and uninformed discussion by food 


faddists, poison pen artists, and professional alarmists 
Comprehensive, well-prepared federal legislation is needed 


to avoid hasty and uncoordinated state legislation 
Judgement of safety under conditions of actual use ts the 
This clearly 


additive 


only logical and reasonable approach requires 


data on the itselt 


The 


dustry and the nation is obviously in this direction 


extensive, detailed and accurate 


and ts safety and manner of use trend ol 


consumer trends in flavor extracts 


(Continued from page ) 





tion and a frend which the flavor industry should 


while it 1s in progress 


So. today, we find that flavoring extracts serve 


useful purpose as the onvenience 


pi 
grows, tor they give each housewife an op 


creasingly 


portunity 
inject a touch of her own individuality into her home 
pared dishes for the enjoyment of her family 





A complementary additive 
to vanilla flavors... 


GIVAUDAN’S 





Baked products faithfully retain their vanilla odor, 
taste and flavor strength when Givaudan’s C. R. #8 
is used as a fixative. Its resistance to high as well as 
low temperatures has been proved in actual use by 
the baking, candy and ice-cream industries. C. R. #8 
is soluble in alcohol and propylene glycol. C. R. #12 
—a variation of C. R. #8—is also soluble in vegetable 
oil. Both are coumarin-free. 

C. R. #8 is only one of Givaudan’s proved-in-use 
products. You can rely on Givaudan for custom-made 
or standard flavors that always meet your require- 


ments. Samples and literature on request. 


CY, (GZ 
MMI 7) 


321 West 44th Street, New York 36, N. Y. 


Inc. 


flavor research 
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The value of the chromatographic screening test lies in 
the fact that it can be used to sort out pure from adultera- 
ted vanillas. The necessary equipment is inexpensive and is 
well within the means of the average flavor laboratory 
Furthermore, the method is efficient, since many samples 
can be run simultaneously. We may assume that if chro- 
matographic screening becomes an official method, it will 
be adopted generally by the flavor field, as well as allied 
food industries which purchase vanilla extracts. 

Toward this aim, we have submitted the method to the 
Food and Drug Administration, Washington, D. C., for 
comments. A joint collaborative program is being set up 


to check on its accuracy and dependability 


Moisture content of vanilla beans 

Standards for vanilla extracts specify that 100 cc of 
vanilla extract contain the extractive matter from 10 grams 
of vanilla beans. Each gallon of vanilla extract should con- 
tain the extractive matter of 378 grams, or 13-14 ounces ot 
vanilla beans. No mention is made of their moisture 
content, which varies from 39% for ‘“humide” or wet beans 
to 15% for ‘'sec’’ or dry vanilla beans. It is certain that 
new standards for vanilla extract will refer to beans of a 
definite moisture content. 

Determination of moisture is now a lengthy procedure 
It is determined either by drying chopped vanilla beans at 
80°C for 15 hours, or by the distillation method. But 
instruments have recently been introduced which determine 
moisture instantly. 

Such equipment would enable the vanilla curer to con 
trol his process, and the bean importer to grade beans for 
moisture content. The extract manufacturer would buy 
vanilla on a moisture-free basis (regardless of actual mois- 
ture content) and would be able to pick the type of beans 
he wants, humide or sec, without having to pay a premium 
for the preferred grade. 

Moisture control in vanilla beans is a very controversial 
subject, which must be faced in the near future, when new 


standards for vanilla extracts are enacted. 


vanilla standards, food additives 
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beautiful color movies. Coming after the traditional Tues- 
day night banquet, it will be appreciated that this session 
will be on the lighter side. 

No convention is complete and well balanced unless the 
social side is given proper consideration and the committe 
has planned this well. From the Suppliers’ Hospitality 
Party on Sunday evening through the Banquet on Tuesday 
night, including lunches, dinners and entertainment, plenty 
of opportunity for social contacts has been provided. Re 
newing old friendships and making new ones should b 
easy and delightful. 

Summing up, this 49th Annual Convention 
Flavoring Exract Manufacturers’ Association should be 
richly rewarding to those who attend—and a record at 


tendance is expected. 
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FEMA Convention — Certified Colors 


research on certified colors 





By LOUIS J. WOOLF, H. Kohnstamm & Co., 
New York City 


The research programs of the certified color manutacturers 
Food and Drug Ad 


ert 


suffered a serious setback when the 


ministration adopted its 


per se’ harmless approach 


fied colors. 


Since Section 406b of the FD&C Act states, “The Se 


tary shall promulgate rege 
lations providing for the list 
ing and certification of colors 
which are harmless and suit 
able for use in foods, drugs 
and comsmetics,”’ and_ since 
there have been a few isolated 
where the misuse ot 
FD&C Orange No. 1 

FD&C Red No 
harm at very high dosage 
levels, the FDA took the view 


that harmless 


Cases 


32 did Cause 


meant no 
harm without any regard to 
the actual conditions of use 
The Certified Color 
to resolve this problem with FDA, claimed that under the 


FDA, 


on the other hand, insisted that Congress did not give them 


Industry Comm_ttee, in attempting 


law, the Secretary could set maximum use levels 


that authority under the Act and as long as harm could 
be shown at any dosage level, they could not certify the 
color as harmless. 
You can readily see how this interpretation of ‘harmless 


blocked We know 


or natural—or food itself, 


progress of no compound—synthetic 


even which ts harmless at any 
dosage level 

Dr. Calvary in reporting his pharmacological results at 
the Copland hearings before the passage of the present 
Food, Drug and Cosmetic Act, stated that in recommending 
the present list of colors he did take into consideration th 


with this in mind. the list he 


conditions of use, and that 
recommended could be certified as harmless and_ suitable 
for use in foods, drugs and cosmetics 

1906. At 
Naphthol 
Light 
listed as harmless. As each 
the official Depart 
note that it was don 
the 


His work was a repeat of that of Dr Hesse in 
(Orange I, 
Amaranth, 


that time, seven colors 
Yellow, Ponceau 3R 


Green SF Yellowish) were 


succeeding color was 


Erythrosine and 
d to the list, 


} al data had proved that 
olor was harmless 
During the 30 years 1906 to 1936. the 


colors Was exp u 


colors and their 


hable 


ditional 


Tartrazine in a Water Soluble Yellow 
Yellow AB if an Oil Soluble 
Yellow OB in , an Oil Soluble 
Guinea Green B Water Soluble 
Fast Green FCF Water Soluble 
Ponceau SX Water Soluble Red 
Sunset Yellow Water Soluble Yellow 
Brilliant Blue FCI the last of the coal-tas 


added to the permitted list of food dyes until after the 


Green 


Green 


colors 


Drug and Cosmetic Act of 1938 went into effect 
FDA is testing the 


to three years, 


the present time, food colors at 


for two and a half and also has 


dosave 


recently initiated a seven-year testing program 


The Certified Color Industry Committee, to the best of 
ibility, has continued research along four principal 
(1) practical, (2) 


statistical 


chemical, (3) pharmacological 


1. Practical research 


FD&¢ 


colors which were ré 


A. Substitutes for FD&C Orange +1, Orange 


a2 and FD&C Red +32, the ently 


delisted 
Blends of permitted FD&¢ 


match 


colors 
Orang 


soluble 
FD&C 


concentration as 


walter 


been pre pared to 


wide a range of 
speaking, was the strongest of all the certified 
| 7 . } 
color may be 
There 
substitutes 1c \ lope 


FD&C 


have 


7] over as 


possible Because Orange +1 pictorially 


food colors, as mu h as 60 more 


necessary to achieve the desired result 
Satisfactory 


FD&¢ 


have been no 


for the oil soluble 


Chemical research 





FEMA Convention — Transportation 


the railroad dilemma 





By MILLER WINSTON, Chairman 


Transportation Committee 
Flavoring Extract Manufacturers’ Association 


railroad dilemma is much more serious than 


to get 


person realizes, and is probably going 


instead of 
During the last ten 


been in an era of 


better 


years, the railroads, like other busi 


nesses, have prosperity, but conditions 

50 railroads 

d into bank 

Notice the 

of Class I rail 
that operated in the 
in each of the following 
Octobe rt 23 No 
27: December, 29 


January, 37 


months 


vember, 


These figures were supplied 
Association of Amer! 
Washing 


by the 
can Railroads in 
ton, D. ¢ 


If railroads will 


Washington “alphabet soup’ 


drown 
have helped 

Each United States than 150 
yearly quarterly, monthly, weekly and daily reports with the 


ICC, SEC, RPC, RRB, NMB and NRAB, plus about a 


agenc 1es 


railroad must fill more 


dozen other government 

Reports to the Interstate Commerce Commission alone 
are calculated conservatively to cost the railroad some $7,- 
000,000 a That's nearly half of what the entire 


industry earned in January 


year 


Washington regulators and administrators are not the 
only ones with their noses deep in the railroads’ business 
Of the 48 states, all but one have regulatory commissions 
that control railroads’ And many 
get into the act with various kinds of regulatory ordinances 


intrastate affairs. cities 





Established 1885 


B. C. IRELAND, INC. 


AGENTS AND BROKERS IN 


SPICES SEEDS TEAS COFFEES 


67 California Street San Francisco I1, Calif. 


The patchwork fashion in which regulation of the 
tire transport industry has grown also is hurting the 
roads Different ! been 


standards of have 
plied, so that the railroads, trucks, airlines and 


regulation 
not competing under the samc 

When a 
a certain line, it must get permission of 
through 


to 


grourd rules 
discontinue l 


railroad proposes 


train on 


regulators, even though the train runs several 


But when the company wants to abandon all trains 


The rail 


states \ 
on the same line, the states have no authority 
road must go to Washington tor ICC approval 
Confusion is not limited to tangled lines between federal 
ind state regulators. 
The ICC 


The commission, for instance, ts 


itself seems to be confused sometimes 

“investigating” its own 
rules for passenger train accounting. The ICC 
has been telling railroads how to account for passenger train 
costs with a “cost allocation formula.’ After some experts 
outside the ICC questioned the validity of the formula, the 
ICC launched an investigation in March, 1956. The fact 
that no decision has been made two years later illustrates 


for years 


the slow-moving nature of the ICC. 

The Interstate Commerce Commission 
1887 to regulate the railroads. As trucks, airlines, barges 
and other modes of transport came of age, the theory of 


But it was done in patch- 


was created 18 


regulation was extended to each. 
work fashion and with varying standards of regulation. 
The railroads are in trouble today because they do not 
have sufficient volume of freight or passenger business to 
Support an industry that mast have mass volume to prospei 
They are a mass production industry because of two re- 
lated characteristics. One is that a high percentage of 
their costs are ‘‘fixed’’ costs (tracks, stations, etc.) that do 
not fluctuate much with the rise and fall of  trafhc 
The other is that additional cars can be hooked 


and 


revenues 
onto trains with very little increase in cost. 


Wage costs or 62% Rail 
roads in 1956 paid out in wages 50.5% of gross revenues 


of total rail operating costs. 
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All manufacturers in contrast paid out as wages 23% of 
their gross. 

The 15-cents-an-hour wage boosts granted rail workers 
in 1957 had a severe and immediate effect on the railroads. 
Each one-cent-hourly increase costs the industry $25,000,000 


a year 
Total employment of all United States Class I railroads 
mm 1957 from 1,800,000 in 


declined to about /.000,000 


1925. But over the same years total pay roll climbed to 
$5,330,000,000 from $1.800,000,000 
Experts estimate the railroads will have to spend $20,- 
000,000,000 to modernize and improve service to shippers 
and passengers in order to become truly competitive with 
newer modes of transportation offered by trucks, airplanes, 
barges, pipelines and autos, according to J. Elmer Monroe, 
vice president of the Association of American Railroads 
Agreement is needed on an entirely new concept of trans 


probably akin to piggybacking, to make rail service 


port, ' 
car spends less than 


the other 21 


more flexible. The average freight 


three hours of every 24 moving in a train; 


hours are spent standing somewhere or shifting in a term! 


nal. The average freight train moves at about 19 miles an 

The United States passenger train speed record was 

set in 1905. It stands today, a half century later 
Railroads have spent nearly $13,500,000,000 for 


World War II 


this sum apparently has been insufficient even 
rt ) 


hour 


dieseli 
But 


zation and other betterments since 
to hold their own 
York Central's 
Cleveland 
hour on the 


had 


The rub is that only some 
Cre 220,000 miles of 


them 
New 
Buttalo 


miles an 


163 miles 


and 


when the line four trac 


299 600 miles 


of the track in the 


slumped railr ads reporte d 
But, 


In recent weeks, as_ trafh¢ 


they had 110,000 freight cars in excess of demand 
D-F 


and ease of loading, still are in short supply 


box cars, especially equipped for damage prevention 


fleet is indi 


Obsolescence of much of the freight car 


cated by the fact that 36% of all cars are more than 25 
years old 

Lurking behind this dilemma of the regulated railroads 
is a huge fleet of more than 1,000,000 unregulated trucks 
61% of all truck traffic, sources in Washington have said 
Generally, these are the trucks the public sees that have 
no name or identification painted on the sides of their 


huge trailers 


VA NEN eo NS 


Railroad freight in 1957 shrank to less than 48% 0 
United States traffr It was 
m 1929. 

Last year the rails carried less than 34° of commercial 


commercial intercity 


passenger trafhc against 71% in 1929 
In my humble opinion, the “railroad 

largely to the following three things: 
1. The breakdown in the Interstate Commerce Commis 
sion’s ability to effectively regulate transportation and 


dilemma” is due 


the resultant debilitating effect on the railroads 
The failure of sometimes be 
cause it had no money for improvements 


possible step to compete with newer forms of trans 


railroad management 


to take every 


port 


( Ybsx slete 


according to the evi 
feather 


labor practices that 
cases constitute outright 
make-work”’ rules 

week an I ppeared in the St 
the Lambert Louis Municipal 
United St 


n 


dence, in some 
bedding’ 

Post Script 

Louis newspapers that 

Airport been allocated $846,000 in 

funds tor 

be matched by the city, making a 


has 


"I 
rf alloca 


extension of runways 
$1.69 
Can } i i tS Ai fy il ié) 


sum to build a 


Represents Arkell & Smiths in Texas 
Arkell “« Smiths, flexible pa kag ne 
the Ben Williams Pa 
for the state of ° 
Dallas 
} 


and other bi 


ippointed 


representative 
} 


with offices in 
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hemical job we want . For example: 

A. Addition of 
makes dye 

B. Stearic eftect 

solubility 

C. Substitution of 
The two colors which have had pharmacological testing 

lone on them are 

A. A 
feeding 

liminary reports show that it is much less toxic than FD&(¢ 


carboxy or sulfonic acid group 


more soluble 


affects shade, — stability and 


groups on ring affects shade 


FD&C Second 


tests in progress at dosage levels up to 5% Pre 


substitute for Orange #1 yeal 


tt 1 


Orange 
B. A FD&C Red 


has been released on this new color other than it is an azo 


Very little data 


substitute for ge 52 
dye and that the three year lifetime feeding on fats and 
two year feeding on dogs show it to have a toxicity much 
FD&C Red +32. 


le SS than 


3. Pharmacological research 


Committee for the 


Industry past 


The Certified Color 
year has been sponsoring a basic research project to gain a 
more fundamental understanding of the biological activity 
of certified dyes to see if a more rapid, effective, and realis- 
tic evaluation of toxicity could be worked out. This work is 
proceeding along three main lines: 

A. Effect of dyes upon living tissue culture 

B. Influence of dyes on enzyme activity. 

C. Influence of dyes on the development of the 
chick embryo 


This work its present and a report on 


going on at 
findings would be premature 


4. Statistical research 


The Certified Color Industry Committee has been co- 
operating with the various trade associations in setting up 
determine the actual level of 
We have con- 


use-data 


use-data questionnaires to 
use of food colors in the food as consumed. 
present 


It is obvious that 


tacted many associations, and at these 


questionnaires are 
be necessary if we are to up workable 


starting to come in 


this data will 


maximum use levels 

It appears from the use-data which we have studied that 
a maximum use level of 300 ppm on the water soluble food 
color will suffice for over 95° of the food products in 


which color is used 


In those cases where no trade association covers the 


products, and where this data is desired, we have employed 


an independent food research organization to pick up 


samples on the open market and analyze them 


To summarize, the Certified Food Color Manufacturers 
are today doing their utmost to solve their problems and to 


food suitable for all 


colors ot the hi rhest 


furnish purity 


purposes 


Milwaukee coffee man dead at 86 


Lorenz F, Clemens, founder and owner of the Koehler 
Clemens Co., a wholesale coffee firm in Milwaukee, Wis.., 
died at the age of 86 

He founded the 


He is survived by a daughter 


Dusiness in 1901. 


a brother and a sister 


USDA ups estimates of world coffee 


(Cottinued from page 58) 





blocks, in addition to those in the coffee research stations, 
and will mantain at least 50 depots where planters can buy 
fertilizer and spraying materials. 

Indonesia's 1957/58 coffee crop is expected to be almost 
as large as the big crop of 1956/57. Recorded exports of 
the 1956/57 crop amounted to 1,073,000 bags, and un 
recorded exports were probably close to 300,000 bags 

Exports during 1957/58 may not be as large, due 
recent shortages of shipping facilities 

The Philippine government is encouraging the coffee 
industry by supplying planting materials at low prices and by 
making some credit available to producers. Coffee processors 
are given tax exemptions in addition to credit assistance 
in the Philippines covered 


Coffee plantings in 1956/5 
about 53,000 acres, and production in another five-years 


may meet domestic needs 


how high is the price of vanilla? 
(Cont 7 


nued from page 76) 





and packaging are accomplished By low prices, I mean 
prices under $5.00 per pound. 

We could possibly have prices of less than $5.00 per 
pound for a year or two, due to an unusually large crop, 
but this would be only a temporary situation. 

We must bear in mind that all over the world the wheels 
f inflation are again in high gear. The noted historian, 
Arnold J. Toynbee, reported that “he has never come across 
in instance in which the value of money in any country in 


any period of history increased over a long period of years.” 


Chittagong's growth as a tea market 
(Continued from page 65) 





subject to the proviso that no tea can be shipped unless the 
prices ruling in London are higher than those in Chittagong 

Since this article was written, the government of Pakistan 
has announced the partial lifting of restrictions on the con- 
signments of tea to the London Auctions. Producers are 
now permitted to ship up to 4,500,000 Ibs. before March 
31, 1958, regardless of the prices ruling in London and 


Chittagong. 


the processing of instant tea 


(Continued from page 61) 





extract with special added carbohydrates, we could achieve 
the solubility we desired. This fortified extract 


hanced the flavor, so that we retained a rich brew even in 


also en- 


the presence of melting ice 

We feel proud and confident that our painstaking re 
search and extracting production methods have resulted 
in a superior instant tea pr »duct—another practical and 
flavorful food which 


portunity for increased tea usage by Americans 


convenience offers the greatest op 
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Hotel Mark Hopkins her 365 times 
was a sizable group of coffee men and country It 1 
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At the San Francisco Coffee Club's spring golf meet at the Meadows Lynch (with back to camera), Bob Quinlan, Jack Mooney, Cedric 
Golf and Country Club. From left: Tony Moro, Irving Manning, Sheerer, Ed Pattinson, John Cognetta. Abrupt change for better 
Gene Heathcote, A. C. Fenger, Andy Glover, Richard Quinlan, Bill in weather brought sun and dried out fairways in time for meet 








WELDON H. EMIGH CO., INC. 


E. A. JOHNSON & C0. | BRAZILS — MILDS 


150 California St., San Francisco || 


COFFEE IMPORTERS AND AGENTS 


BRAZILS * COLOMBIANS * CENTRAL AMERICANS FITZPATRICK & HOFFMAN, INC. 
166 California Street GREEN COFFEE 








210 California Street San Francisco 
DOuglas 2-1474 


San Francisco II, Calif. 























4 nly since August, 1957 
vs @ ®8 Philip Wechsler & Son, Inc., will 
or. ews be moving into a new, considerably 
larger plant on June 15th. 
The old plant, at 20 East 23rd Street, 
was seriously damaged by fire in mid 
iffee trade wants the G. Washington Division of Ameri- January. Rather than rebuild, the com 
Home Foods, Inc., Morris Plains, pany decided to go to a new and larger 
J.. is now associated with the Im building at a more convenient location 
ion on. whether rial Commodities Corp., the c The new plant is a recently con 
week-end outings, like division structed two-story brick building at the 
about four ve; p Washington was recently sold bv southeast corner of Fast 138th Street 
American Home Foods to American ind Exterior Street It has 30,000 
ciation has taken tiol ants. Inc square feet of floor space 
e Inn, Shawnee, Pa., for h mperial mmodities Corp New equipment is being installed, 
t September 12th-14tl | ( hot warming at the new and Wechslet capacity will be increased 
most th roun ) ters of its coffee di me and a half times 
ver Square, and just Wechsler specializes in the institu 
who is anvbody in tional trade, and also does private label 
work 
iffices, newly eet to membership 
1, are also Nev I it reen Coffees 
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Dannemiller Coffee Phe 
Dannemiller 
the company the import 
ckholders meeting H regan, Vice 
a subsequent meet ird Steamship 
M. Bernstein assis for Ivaran Lines 
J] Krieg It also provides c 
et for shipments to interior points by 
onco team, ith Mr. Bernstein and Mr. Kreig yr over-the-road trucking, he 
individual game rs of the Dannemiller 25 The coffee will be discharged and d 
series was scored by al livered from the upper deck 
the Imperial team ictor », Jr., vice president of he explained. “This will pri 
e for high team net tl si ns, Smith Co., Inc., Secaucus. clean space for the reception 
‘o and Southern Cro N. J., has been elected president of from the vessel,” he said 
Secaucus Chamber of Commerce “Deliveries will be by convenient 
was high team for ioks like they know a good man elevators and hoists. In most instances 
with a net 2587 fast, hen they see one. Eppens, trucks will load on the covered outside 
Id T. Hanson, who was with Smith hz been located in Secaucus loading platform.” 
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AMERTRADE INC | A. L. Ransonorr Co., Inc. 
| 


Coffee Importers | Coffee 
| PARK AVENUE NEW YORK 16, N. Y. 


Cable: AMBROTRA | NEW YORK 


Cable Address 
“RANWILLIG”’ 











108 Front Street 











BOwling Green 9-0189 Cable Addresses WHitehall 3-8562 
GALICAFE—CAFADAM 


JAMES A. ALEXANDER | | GALINDO, RYMSHAW & CO.., INC. 
COFFEE BROKER Agents for Colombians, Mexicans, 


Centrals, Cubans and African growths. 
90 FRONT STREET NEW YORK 5. N. Y 135 FRONT STREET NEW YORK 5, N. Y. 
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Get your COLOMBIANS 


BALZACBRO 


Shortest Route from Growers 


| Balzac Bros. & Company, Inc. 





Edward P. McCauley & Co. 
COFFEE 


| One Jones Lane New York 5, N. Y. 


Cable Address: CAULCAFE 





H. L. C. BENDIKS, INC. 


NEW YORK 
96 Front Street 


SAN FRANCISCO NEW ORLEANS 
40 California St. 225 Magazine St. 
IMPORTERS - JOBBERS 
COFFEE - TEA 


“INNES W. PAYEE g 00. INC. 


Coffee Brokers and Agents 


Representing leading shippers of 
Africans—Ethiopians—Belgian Congos 


98 Front St., New York 5, N. Y. 
Cable Address: —— a ¥. 





Wm. Hosmer Bennett & Son 


Coffee Agents and Brokers 


“Laficlevet NEW YORK, 5 





REAMER, TURNER & CO. 
COFFEE 
Brokers and Import Agents 


REATURN’ NEW YORK 


104 FRONT ST 

















GEORGE P. BOTT & CO. 


COFFEE BROKERS AND AGENTS 


Representing Shippers in 


SANTOS — RIO DE JANEIRO — PARANA 


Members & Graders 
New York Coffee & Sugar Exchange, Inc. 
Green Coffee Association of New York City 


120 Wall Street New York 5, N. Y. 








Reaud-Geck Corporation 
Mexican—Santo Domingo—Ecuador 
Guatemalan —Venezuelan 
Caban — Africa 


Coffees 


59 PEARL STREET NEW YORK | 























S. A. GLASBERG CO. 
ABYSSINIANS — ANGOLAS — BELGIAN CONGOS 
IVORY COAST — MADAGASCARS — UGANDAS 


Cables: Cafruki, New York 
25 Broad Street New York 4, N. Y. 








ERNEST SINGHOFEN & on ne. 


Coffee 





NEW YORK 


| TEL.: WHITEHALL 48182 109 FRONT STREET 





























W. H. LEE COMPANY 


COFFEE 
COMMISSION BROKERAGE 


NEW YORK 101 rront st. 


MEMBERS NEW YORK COFFEE & SUGAR EXCHANGE, INC 


Cable Address 
“"WILEECOM" 











| WESSEL, DUVAL & CO..Inc. 


| Ectablished 1825 
EXPORT IMPORT 
key 


Coffee 





and Cocoa 


CABLE ADDRESS 
HEMENWAY, NEW YORK 








67 BROAD STREET, NEW YORK 4,N.¥Y. 




















business with southeast and southwest 
coffee roasters. 
Cu ge eans ® @ Isidore Reisfeld, representative of 


J. Aron & Co., Inc., with headquarters 
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Coffee Equipment fo sell? 


BROKERS a AGENTS Let the classified column of COFFEE 
110 Board of Trade Building, New Orleans, La. AND TEA INDUSTRIES heip you. 




















companies, Carnation Milk and Gen- @ @ The Jewel Tea Co. is erecting a sessions in economics, labor 


eral Miils started off their campaign 210,000 square foot addition to its and business administration 
or greater cons tic of iced coffee he > lant ‘lrose Pi | 
tor greater consumption of iced coffee warel suse and plant in Melrose Park = ® Mario Echandi, president-elect 
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How important is coffee But while the pr 
1953, consumption 

to the restaurant? The year 1957 was 

Studies turn up answers J elo i 
g population 


Few single items on the restaurant menu rival coffee in Paradoxically, also, 


growin 
importance as a dollar earner, according to Restaurant cup, restaurants have 
Management of coffee used in brewing 
During 1956, over 11,138,000,000 cups of coffee were These statistics come 
sold in eating places throughout the United States, and this — studies conducted for the 
figure was increased by two and a half billion in 1957 the Market Research Corp. of Ameri n itional Fan 


These sales earned restaurant owners slightly over one Opinion Research, Inc 


Cottee Bureau 


billion dollars in each of these years, or almost 20° of the This reduction in the quality of th 

total sales of 22 billion dollars most eating places has contributed g 
During 1956, 79% of all eating places charged 10¢ coffee consumption and less restaurant 
cup, 14% charged five to seven cents and the remaining Management emphasizes 

7% charged 45¢ or more. In 1957, 82% charged 10¢ a At the rate that coffee is being “watered doy 

cup, 8% charged five to seven cents and 10% charged 15¢ _ rants, operators will find it more and more difficult to justify 


or more. the increased price per cup. They will also face greatet 
' 


This means that 92% of the rectaurants in the United loss in total restaurant receipts unless they take immediate 


States charge 10¢ or more per cup steps to improve their daily batches of coftt 











{ Rebuilt 


Machinery ae 


Esteblished 1912 


SPECIAL OFFERING 
FOR SALE PIECEMEAL 
Coffee & Peanut Butter Machy 


formerly used by 


WILLIAM S. SCULL Co., Inc. 


Front & Federal Streets 
Camden, N. J. 


AT BARGAIN PRICES 
FOR QUICK REMOVAL 


Representative On Premises 
Practically Brand New Model BS 
Stokeswrap. 


A-B-C Model 515 Case Gluer with 


compression Unit. 
Filler Model AAC Rapid Fractional 
Pack-Volumetric. 


Pony Model 86-MX Labeler. 
World Model S Labeler. 
Gump No. 77 Granulizer. 
Burns No. 38 Granulator. 
Magnetic Stoner. 

Hobart Double Grinder 
Burns Jubilee Roaster. 

Burns Green Coffee Cleaner. 
Hopper Coffee Sample Roaster. 
Bauer Model 303 Grinder. 
Burns Coffee Roaster. 

Bauer No. 25 Mill. 

Sutton Steel Coffee Stoners. 
Burns Cooling Car. 


Miscellaneous Coffee Trucks, Bins with 
Vibrators, Bucket Elevators, Friolators. 


4—Bauer #322 Radiant Ray Roaster, 
complete with Foxboro Color Controls 
and Wheelco Flame Controls and all 
necessary motors and blowers. 


Burns #13 and #35 Exhaust Fans. 
Bauer #381 Bucket Elevators. 


Bauer #324 Under Floor Coolers and 
Filters with dump and storage hoppers. 


Bauer #341 Split Nut Blanchers. 
Bauer #248 Peanut Butter Mills. 


Stainless Steel Tanks, 50, 60 and 100 
gal. caps. 


Misc. motors, blowers, exhaust fans, 
compressors, cyclones, scales, Roller 
Conveyors, Hand Trucks, Multi-Press, 
office equipment. 


These offerings are subject to prior sale 
ACT NOW FOR 
CHOICEST SELECTION 


INSPECTION INVITED 
Equipment must be moved immediately 
Write, Wire, Phone Collect For 
Details and Special Bargain Prices 


Union Standard Equipment Co. 
318-322 Lafayette St., New York 12, W. Y. 


phone: CAnal 6-5334 


Dobbeleer 
East Coa 
Emigh (¢ 
Eppens, Sr 
Fairchild & Bolte 
*ederacion Cafetalera de America 
Fitzpatrick & Hoffman, Inc 
I 


Harrison 

Ircland, Inc 
Irwin-Harrisons-W hitney 
Israel & Bros Leon 


INDEX TO ADVERTISERS 


Page 
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on eonidas 
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Brasileiro 


oO A bed AD dS 


Moore-McCormack Lines, Inc 
National Federation Coffee Growers 
of Colombia 
Nestle Co 
Neugass & Ci 
Nopal Line 
Pan-Americar 
PCCA Greetings 
Sc FE 
Inc., James W 
Inc., A. I 
r & Co 
a Corp 
Ruffner, McDowell & Burch, Inc 
Schonbrunn & Co., Inc., S. A 
Singhoten & Co., Inc., Ernest 
Soares Cx J N 
Sociedad Cooperativa Anonima de Cafeter 
de Nicaragua 
Sol Cafe Manufacturing Corp 
Standard Brands Inc 
Sterwin Chemicals 
Stockard Steamship Corr 
Tetley Tea Co., Inc 
Thomson, Inc Henry P 
Thurston & Braidich 
Tomlinson o Drip Faucet C 
Transportadora Grancolombiana 
Turfait & Cia, S. A 
Union Standard Equipment (: 
United Fruit Co 
Volkart Brothers, Inc 
Ward-Garcia Corp 
Wessel, Duval & Co., Inc 
West Bend Aluminum Co 
Witter & Co., Dean 
Zink & Triest Co 











CODEDGE 


WILL CODE 


OVER 2000 LABELS PER MINUTE 


Save TIME and MONEY with CODEDGE 
the newest concept in Label Dating and 
CODEDGE is in service 
with a rapidly growing list of America’s 
leading Coffee, Spice & Food Packers 


Coding control 


CODEDGE saves labor, time, money 
. pays for itself, the very first year! 


CODEDGE can solve your production control 
NO SERVICE PROBLEM! 


Booth 907 AMA Show 
New York Coliseum, May 26 to 30, 1958 


WRITE TODAY for detailed facts— 


GRIFFIN-RUTGERS, INC. 


Department CT5, 41 E. 42 St., N. Y. 17, N. Y. 





BETTER COFFEE 


can be made in 


Clean Equipment 
Write for a sample package of 


COFFEE URN 
CLEANER 


WALTER R. HANSEN 
P.O. Box 91, Elgin, Illinois 








Spices: by JOS. K. JANK 


Their Botanical Origin 
Their Chemical Composition 


Their Commercial Use 


Price $3.00 
| 
| Write to The Spice Mill Book Department 


106 Water Street New York 5, N. Y.! 











"Yours for the Asking" 
see page 40 














COFFEE & TEA 


INDUSTRIES 
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INSTANT 
COFFEE 





HEADQUARTERS 
FOR THE WORLD'S FINEST 
COFFEES AND TEAS 


Holland House 


ImSTANT 


Corre 


"0. puns cor! 


“THE BLEND'’S THE THING” 


. with Holland House Coffee (Regular and Instant) 
and Holland House Tea, exclusive products of the 
Eppens, Smith Company, Inc. 





PRIVATE LABEL BLENDING 


Eppens, Smith Co., Inc., offers a complete service: 
supplying green coffee, roasting and blending to 
your specifications, packing under your label... 
including instant coffee. Samples of your coffee 
matched and prices quoted. Bulk Tea and Tea Bag 
Packing. 











EPPENS, SMITH CO., INC. 
520 Secaucus Rd. Secaucus, N. J. 


Established 


ISDS 


LOngacre (N. Y.) 3-6264 


the modern 
new home of 


EPPENS, SMITH 


Company, Inc.... 


since 1855 Importers and Jobbers of a 
full line of green coffees, Roasters, 
Blenders, and Packers of highest quality 


coffee and tea 


These modern facilities, conveniently 
located for highway and rail transporta- 
tion, plus the Eppens, Smith Company's 
102 years of experience, assure you the 


utmost in dependable service. 


Ted Seidel, Manager, Baltimore: 
4033 West Rogers Ave 

E. Lee Foster, Manager, Boston: 
156 State St 

Herbert Powers, Manager, Philo.: 
53 S. Front St 

Buying Office, New York 
100 Front St 


UNion 5-0200 








